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(54) OILY COMPOSITION AND ITS PRODUCTION 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an oily composition hardly causing precipitation of an 
aqueous active ingredient even if the composition is preserved for a long period, excellent in 
preservation stability, and having a masking effect of taste of the aqueous active ingredient by 
dispersing a specific solid phase in a specified oil phase so as to form a specific particulate 
state. 

SOLUTION: This oily composition is obtained by dispersing (A) a solid phase comprising 0) 60- 
100 wt.%, preferably 70-100 wt.% water-soluble and/or water-dispersable active ingredient and 
(ii) <30 wt.% water or aqueous solution of an alcohol, in (B) an oil phase containing (iii) an oily 
component and (iv) an emulsifier having <1 0 HLB so as to form a particulate state having <5 u. 
m, preferably <3 (am, more preferably 0.05-2 urn average particle diameter. A coloring agent, an 
enzyme, fungi, an antioxidant, a physiologically active substance, a preservative, a bitter or the 
like is cited as the component (i). The oily composition can optionally contain 1 -40 wt.% 
polyhydric alcohol based on the amount of the component A. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1]A solid phase containing a water-soluble effective substance and/or a water 
dispersibility effective substance, An oily constituent whose oily component and HLB are the oily 
constituents which consist of an oil phase containing ten or less emulsifier and whose moisture 
content or alcoholic aqueous solution content in the above-mentioned solid phase the above- 
mentioned solid phase is distributing in an oil phase in the state of a particle with a mean particle 
diameter of 5 micrometers or less, and is 30 or less % of the weight. 

[Claim 2]The oily constituent according to claim 1 chosen from a group which the water-soluble 
above-mentioned effective substance and/or a water dispersibility effective substance become 
from a coloring agent an enzyme, fungi, an antioxidant, a physiological active substance, 
preservatives, and a charge of bitter taste. 

[Claim 3]The oily constituent according to claim 1 or 2 which contains 1 to 40% of the weight of 
polyhydric alcohol to full weight of the above-mentioned solid phase. 

[Claim 4]An oily constituent of Claims 1-3 given in any 1 paragraph in which HLB contains ten or 
more emulsifiers in the above-mentioned solid phase. 

[Claim 5]An oily constituent of Claims 1-4 given in any 1 paragraph which contains an oil-soluble 
effective substance in the above-mentioned oil phase. 

[Claim 6] An oily constituent of Claims 1-5 given in any 1 paragraph which contains the above- 
mentioned solid phase five to 75% of the weight, and contains the above-mentioned oil phase 95 
to 25% of the weight. 

[Claim 7]An oily constituent whose moisture content in the above-mentioned solid phase it is an 
oily constituent, and the above-mentioned solid phase is distributing in an oil phase in the state 
of a particle with a mean particle diameter of 5 micrometers or less, and is 30 or less % of the 
weight, comprising: 

A water-soluble effective substance and/or a water dispersibility effective substance. 
A solid phase which contains a water soluble film formation agent of one to 2000 weight section 
to this water-soluble effective substance and/or water dispersibility effective substance 100 
weight section. 

An oil phase in which an oily component and HLB contain ten or less emulsifier. 

[Claim 8]The oily constituent according to claim 7 chosen from a group which the water-soluble 
above-mentioned effective substance and/or a water dispersibility effective substance become 
from a coloring agent, an enzyme, fungi, an antioxidant, a physiological active substance, 
preservatives, and a charge of bitter taste. 

[Claim 9]The oily constituent according to claim 7 or 8 which contains 1 to 40% of the weight of 
polyhydric alcohol to full weight of the above-mentioned solid phase. 

[Claim 10]An oily constituent of Claims 7-9 given in any 1 **** the above-mentioned given 
water soluble film formation agent is gelatin or gum arabic. 

[Claim 1 1]An oily constituent of Claims 7-10 given in any 1 paragraph the above-mentioned 
given water soluble film formation agent is glue, a starch microorganism culture, hemicellulose, or 
water-soluble film formation synthetic macromolecule. 
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[Claim 12]An oily constituent of Claims 7-11 given in any 1 paragraph in which HLB contains ten 
or more emulsifiers in the above-mentioned solid phase. 

[Claim 13]An oily constituent of Claims 7-12 given in any 1 paragraph which contains an oil- 
soluble effective substance in the above-mentioned oil phase. 

[Claim 14]Claims 7-13 which contain the above-mentioned solid phase five to 75% of the weight, 
and contain the above-mentioned oil phase 95 to 25% of the weight are the oily constituents of a 
description either. 

[Claim 15]A manufacturing method of an oily constituent which consists of carrying out the 
drying process of the W/O type emulsified matter which emulsified aqueous phase containing a 
water-soluble effective substance and/or a water dispersibility effective substance, a water 
soluble film formation agent and water, or an alcoholic aqueous solution, and an oil phase 
containing an oily component and an emulsifier. 

[Claim 16]A manufacturing method of the oily constituent according to claim 15 which contains 
polyhydric alcohol in aqueous phase. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention]This invention relates to an oily constituent and a manufacturing method 
for the same. More particularly, this invention relates to an oily constituent excellent in 
preservation stability, and a manufacturing method for the same. Since it excels in preservation 
stability, the oily constituent of this invention can be used in foodstuffs, feed, cosmetics, drugs, 
agricultural chemicals, and other industrial machinery and various fields. 
[0002] 

[Description of the Prior Art]When making an oil distribute a water-soluble effective substance 
and/or a water dispersibility effective substance (henceforth an aquosity effective substance), 
the oil in which the emulsifier was dissolved has the method of adding and mixing an effective 
substance directly. However, an aquosity effective substance condenses and precipitates, and an 
aquosity effective substance cannot carry out uniform dispersion of what is obtained by this 
method easily stably into an oil phase, and there is no clever masking effect of an aquosity 
effective substance. Many methods of carrying out mixed emulsification of what dissolved the 
aquosity effective substance in the aqueous phase, and the oil phase generally, and using as a 
water-in-oil type emulsifying composition are used, as the water-in-oil type emulsifying 
composition which made the aqueous phase contain a certain substance — a fats-and-oils 
poorly soluble antioxidant — and — or the W/O emulsion (JP,H4-64638,B) containing a 
synergist. The water-in-oil type emulsifying composition (J P,H 6-343400, A) containing the water- 
in-oil type oleophilic anti-oxidant (JP,S63-135483,A) and acid which emulsified the water-soluble 
antioxidant, and/or its salts, etc. are proposed. 

[0003]However, under the influence of salts or the acid which exist in the aqueous phase, even if 
it has not dissociated immediately after preparation, since the above water-in-oil type 
emulsifying compositions produce separation of the aqueous phase, and oil-off during 
preservation, they cannot attain the purpose satisfying enough to various uses of said field of 
industry. Since a lot of water existed in an aqueous-phase portion, decomposition and 
putrefaction of an aquosity effective substance arose, or mold grew, and there was a problem 
also in health nature. W/O emulsion was not enough as the clever masking effect of an aquosity 
active principle. 
[0004] 

[Problem(s) to be Solved by the Invention]. Therefore, when the purpose of this invention is 
saved at a long period of time, an aquosity effective substance does not precipitate. Excel in 
preservation stability, have a clever masking effect of an aquosity active principle, and health 
nature is high, It is in providing an oily constituent with functions, like can exhibit an antioxidant 
function and concomitant use with an oily anti-oxidant is still also attained than the case where 
an aquosity effective substance is used as an anti-oxidant as it was, and a manufacturing 
method for the same. 
[0005] 

[Means for Solving the Problem]As a result of inquiring wholeheartedly, this invention persons 
distributed an aquosity effective substance in an oil phase in the state of the specific particle, 
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and acquired knowledge that an oily constituent which made the whole moisture content a 
specific quantity could attain the above-mentioned purpose. What it is an oily constituent this 
invention is characterized by that comprises the following, and the above-mentioned solid phase 
is distributing in an oil phase in the state of a particle with a mean particle diameter of 5 
micrometers or less, and provides with an oily constituent whose moisture content or alcoholic 
aqueous solution content in the above-mentioned solid phase is 30 or less % of the weight. 
A solid phase which was made based on the above-mentioned knowledge and contains a water- 
soluble effective substance and/or a water dispersibility effective substance. 
An oil phase in which an oily component and HLB contain ten or less emulsifier. 

[0006]What it is an oily constituent this invention is characterized by that comprises the 
following, and the above-mentioned solid phase is distributing in an oil phase in the state of a 
particle with a mean particle diameter of 5 micrometers or less, and provides with an oily 
constituent whose moisture content in the above-mentioned solid phase is 30 or less % of the 
weight. 

A water-soluble effective substance and/or a water dispersibility effective substance. 
A solid phase which contains a water soluble film formation agent of one to 2000 weight section 
to this water-soluble effective substance and/or water dispersibility effective substance 100 
weight section. 

An oil phase in which an oily component and HLB contain ten or less emulsifier. 

A thing this invention is characterized by that comprises the following and which provides a 

manufacturing method of an oily constituent. 

Aqueous phase containing a water-soluble effective substance and/or a water dispersibility 
effective substance, a water soluble film formation agent and water, or an alcoholic aqueous 
solution. 

The drying process of the W/O type emulsified matter which emulsified an oil phase containing 
an oily component and an emulsifier is carried out. 

[0007] 

[Embodiment of the Invention] Hereafter, the oily constituent of this invention is explained in full 
detail first. This invention is characterized by an oily constituent comprising the following. 
The solid phase containing an aquosity effective substance. 
The oil phase in which an oily component and HLB contain ten or less emulsifier. 
What can use what is distributed in the thing to dissolve in water and water as an aquosity 
effective substance used in this invention that there is no restriction in any way, and is dissolved 
in water or an alcoholic aqueous solution is preferred. The above-mentioned alcoholic aqueous 
solution refers to the mixed solution of water and alcohol, and what carried out the 1-300 
weight-section dissolution of the univalent alcohol of ethanol or methanol is mentioned to water 
100 weight section. There is no restriction in particular in the manufacturing method of the 
above-mentioned aquosity effective substance, and what was manufactured by various 
manufacturing methods can be used that there is no restriction in any way. 
[0008]As the above-mentioned aquosity effective substance, for example A coloring agent, an 
enzyme, fungi, an antioxidant, A physiological active substance, preservatives, the charge of 
bitter taste, an acidulant, perfume, an anti-oxidant, a seasoning, Mineral, starch, an amylolysis 
thing, peptide, the polypeptide that has physiology activity, Amino acid, a dietary fiber, cellulose, 
enrichment, crude drug extracts, a diabetes-mellitus treating agent. An antipyretic, an 
antiphlogistic, a painkiller, a sedative, an antiallergic agent, an antibiotic, antiulcer drug, They are 
mentioned by drugs, such as an antitumor agent, an anticoagulant, a hemostat, cardiotonic, a 
muscle relaxant, anesthetic, an antiarrhythmic, and vasodepressor, a vaccine, and the quality of 
an animals-and-plants extract, and specifically, Citrate and its salts, phosphoric acid and its 
salts, metaphosphoric acid, and its salts, A gardenia blue pigment, caramel, cacao color, grape 
skin color, strawberry color, Perilla color, phospholipase, amylase, dehydrogenase, Taka-diastase 
N1, lactic acid bacteria, Butyric acid bacteria, lactobacillus bifidus, nucleic acid, yeast, taurine, 
salt, soy sauce, sodium carbonate, Sodium acid citrate, corn starch, dextrin, milk peptide, corn 
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peptide, an insulin, somatostatin, thyrotropic hormone, parathyroid hormone, a growth hormone, 
luteinizing hormone releasing hormone, L-tryptophan, chloridation lysine, Sodium glutamate, 
sodium aspartate, polydextrose, Microcrystalline cellulose, ascorbic acid and its salts, 
nicotinamide, Nicotinic acid, phosphoric acid L-ascorbic acid magnesium, and vitamin B. Calcium 
salt, such as niacin, calcium pantothenate, folic acid, biotin, and a calcium chloride. A lactic 
mineral, calcium lactate, calcium-caseinate peptide (CCP), Casein phosphopeptide (CPP), a 
calcium SA1TORE mart (CCM), Cow. bone powder, shell powder, heme iron, zinc, arbutin, kojic 
acid, nifedipine, Ubidecarenone, nicardipine, methotrexate, somatostatin, The phenformin 
hydrochloride, GURIPIZAIDO, buformin hydrochloride, glymidine sodium, Sodium salicylate, 
sodium flufenamate, sulpyrine, prochlorperazine, Chlorpromazine hydrochloride, diphenhydramine 
hydrochloride, the methdilazine hydrochloride, Chlorpheniramine maleate, amikacin, tobramycin, 
libido mycin, gentamycin, Kanendomycin, tetracycline hydrochloride, a dibekacin, ampicillin, 
METOKURO Promid, mitomycin-C, bleomycin hydrochloride, Actinomycin-D, methotrexate, 
daunorubicin hydrochloride, vincristine sulfate, Sulfuric acid screw blastin, Adriamycin, lentinan, 
glycyrrhizin, Heparin sodium, thrombin, thromboplastin, trans-pi-oxocamphor, Aminophylline, a 
TEOFI roll, methanesulfonic acid pridinol, Tubocurarine chloride, bufetolol hydrochloride, diltiazem 
hydrochloride, chloride oxy FEDON, Dipotassium glycyrrhizinate, maleic acid clo pheniramine, 
codein phosphate, Aspirin, acetarnino phenon, d-chlorpheniramine maleate, Tipepidine hibenzate, 
bisbentiamine, magnesium aluminometasilicate, The carbetapentane citrate, the potassium 
guaiacolsulfonate, an influenza vaccine, Gymnema, the Gymnema Sylvester extract, the Coix 
lacryma-joli extract, honey, royal jelly, Propolis, a rakanka extract, a herbal extract, a grape 
extract, a blueberry extract, blueberry leaf extract, a rosemary extract, a tea extract, catechin, a 
Eucommia-ulmoides-bark extract, an extract of scopolia, Pau Wren, naringin, and spice extracts 
— becoming hollow — a peach extract, caffeine, a phellodendri cortex pulveratus, iodo, and 
cobalt — a selenium. By oligosaccharide, xylo oligosaccharide, a garlic extract, the shiitake 
mushroom extract, a Japanese horseradish, and **. A MATSUBA extract, basil, a coca leaf, 
prickly ash, Perilla frutescens (L) Britton var. crispa (Thunb.) Decne., the Perilla frutescens (L) 
Britton var. crispa (Thunb.) Decne. extract, mustard, A rice bran zymolysis thing, chlorella, 
taurine, Spirulina, Siberian ginseng, a kitchen, Chitosan, rutin, a safflower extract, coffee bean 
extrct, sunflower seed extract, An aloe, iso-**-bitter acid, gentian root extract Ganoderma, a 
Ganoderma extract, Cordyceps sinensis Berk and a pit viper — an extract, the Mallow extract, 
and a snapping turtle extract, [ KAKIEKISU and ] Mugwort extract, KUKOSHI, a Chinese 
matrimony vine, a low bamboo extract, a ginseng radix extract, a Panax notoginseng extract, A 
gingko leaf extract, the leaf extract of a ginseng radix, octacosanol, a peony, Corydalis tuber, 
Alpiniae officinari rhizoma, an amomi semen, an oystershell, Corydalis tuber, KEIHIEKISU, A sour 
orange extract, an oyster leaf extract, a kudzu flower extract, a fennel extract, A ginger extract, 
a Siberian ginseng extract, a white thorn extract, a guarana extract, An OUSEI extract, 
glycyrrhiza extract, isoleucine, threonine, phenylalanine, Naringin, niacinamide, lysine, threonine, 
arginine, guarana, a KAKINIKU extract, a gymnema sill Vesta extract, a reindeer phone extract, a 
stevia, deep sea ZAMEEKISU, a fur seal extract. It carries out and **** protein, placental 
extract, etc. are mentioned. 

[0009]The above-mentioned aquosity effective substance may be used independently, or may be 
used combining two or more sorts. As for the content of the above-mentioned aquosity effective 
substance, it is preferred that it is 60 to 100 % of the weight to the full weight of the solid phase 
of the oily constituent of this invention, and it is still more preferred that it is 70 to 100 % of the 
weight. The solid phase of the oily constituent of this invention makes water contain the above- 
mentioned aquosity effective substance. As the above-mentioned water, there is no restriction 
in particular and purified water, distilled water, tap water, and pH preparing water can be used. 
The alcoholic aqueous solution which added alcohol can also be used for the above-mentioned 
water. As this alcoholic aqueous solution, the mixed solution of water and alcohol is said and 
what carried out the 1-300 weight-section dissolution of the univalent alcohol of ethanol or 
methanol is mentioned to water 100 weight section. The oily constituent of this invention may be 
made to contain polyhydric alcohol. It is preferred to use the water-soluble thing which can use 
various things as the above-mentioned polyhydric alcohol, and has two or more hydroxyl groups 
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[ 2-12 / 2-6 ] most preferably still more preferably in intramolecular. As such polyhydric alcohol, 
for example Glucose, malt sugar, Maltitol, sorbitan, sorbitol, sucrose, milk sugar, fructose, Xylitol, 
inositol, erythritol, pentaerythritol, Propylene glycol, a 1,3-butylene glycol, ethylene glycol, 
glycerin, diglycerol, triglycerol, polyglycerin (average degree of polymerization: 4-10), a reduction 
starch sugar ghost, high-fructose corn syrup, high-fructose corn syrup, etc. are mentioned. The 
above-mentioned poiyhydric alcohol may be used independently, or may be used combining two 
or more sorts. By making the oily constituent of this invention contain the above-mentioned 
polyhydric alcohol, the mothball nature and refrigeration-proof nature of an oily constituent 
improve further. 

[0010]As for the content of the above-mentioned polyhydric alcohol, it is preferred that it is 1 to 
40 % of the weight to the full weight of the solid phase of an oily constituent, it is still more 
preferred that it is 5 to 40 % of the weight, and it is most preferred that it is 10 to 40 % of the 
weight. HLB may make the solid phase of the oily constituent of this invention contain ten or 
more emulsifiers if needed. As for HLB of the emulsifier used, it is preferred that it is 20 or less. 
HLB as ten or more emulsifiers, for example Sucrose fatty acid ester, Polyglyceryl fatty acid 
ester, extraction lecithin, enzymatically decomposed lecithin, hydrogenation lecithin, saponin, a 
glycolipid, protein, protein hydrolyzate (except for gelatin and glue), a silicone series emulsifier, 
an alkylene oxide addition emulsifier, etc. are mentioned. When HLB adds ten or more emulsifiers, 
the content is 0.01 to 5 % of the weight preferably to the full weight of an oily constituent. To 
the solid phase of the oily constituent of this invention, additive agents, such as a publicly known 
antiseptic, a coloring agent, perfume, or pH modifier, can be added. When adding this additive 
agent, the content is 0.01 to 5 % of the weight preferably to the full weight of the solid phase of 
an oily constituent. 

[0011]The solid phase of the oily constituent of this invention is in a particle state with a mean 
particle diameter of 5 micrometers or less, and is distributed in the oil phase mentioned later. 
The mean particle diameter of a solid phase is 3 micrometers or less preferably, and is 0.05-2 
micrometers still more preferably. If the mean particle diameter of a solid phase exceeds 5 
micrometers, the preservation stability of an oily constituent will fall remarkably. Although there 
is no restriction in particular in the method of changing into a particle state with a mean particle 
diameter of 5 micrometers or less the solid phase distributed in an oil phase, For example, use a 
homomixer, and it is made to mix and emulsify for about 30 minutes, or a W/O type emulsified 
matter is eventually obtained using emulsion machines, such as a high voltage homogenizer and a 
Micro fluidizer, mixing an oil phase and the aqueous phase slowly, and it is obtained by carrying 
out the drying process of this. Here, even if "gaining a W/O type emulsified matter eventually" is 
a W/O type and an O/W type in an emulsification initial stage and they are an O/W type and a 
W/O type mixture, it means that what is necessary is just to become a W/O type eventually. In 
this invention, the mean particle diameter of a solid phase is the value measured using the laser 
diffraction type size distribution measuring device (LA-500 type, Horiba Make). Next, the oil 
phase of the oily constituent of this invention is explained. This oil phase contains an emulsifier 
and an oily component. As the above-mentioned emulsifier, the publicly known emulsifier used in 
fields, such as foodstuffs, feed, cosmetics, drugs, and industry, can be especially used without 
restriction. HLB of the emulsifier used in this invention is ten or less emulsifier. It is preferred 
that HLB uses one or more emulsifiers. If HLB uses only a larger emulsifier than ten, mean 
particle diameter of solid phase particles cannot obtain a thing of 5 micrometers or less. 
[0012]HLB as ten or less emulsifier, for example A sorbitan fatty acid ester, A glycerine fatty 
acid ester, organic acid monoglyceride, propylene glycol fatty acid ester, a jig resaler — ide, 
sucrose fatty acid ester, polyglyceryl fatty acid ester, hydrogenation lecithin, lecithin, a silicone 
series emulsifier, an alkylene oxide addition surface-active agent, etc. are mentioned. Specifically 
Sorbitan mono- olate, sorbitan distearate, polyoxyethylene (6 mol) sorbitan monostearate, The 
esterification material of glycerol monostearate, a glycerin MONORINO rate, and citrate and 
glycerin mono- olate. Propylene glycol monostearate, glycerin diolate, a glycerin JIRINO rate, the 
jig resaler obtained by the ester interchange of rape oil and glycerin — ide. the jig resaler 
obtained by the ester interchange of a safflower and glycerin — ide. Diglycerol distearate, 
diglycerol tristearate, a hexaglycerin trio rate, Hexaglycerin penta stearate, tetraglycerin 
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condensation triricinolate, Polyglycerin condensation ricinoleic acid ester, sucrose Tori, or 
pentastearic acid ester, Polyoxyethylene (5 mol) Sept lies ether, polyoxyethylene (3 mol) 
nonylphenyl ether, polyoxyethylene (6 mol) stearyl ether, polyoxyethylene (5 mol) hydrogenated 
castor oil, polyoxyethylene (15 mol) hydrogenated castor oil, polyoxyethylene (20 mol) sorbitol 
tetra olate, and lecithin (the Nisshin Oil Mills, Ltd. make.) lecithin DX, basis LP gas-20, and 
hydrogenation lecithin (the Nisshin Oil Mills, Ltd. make.) Basis LP gas-20H, a dimethylsiloxane 
methyl (5 mol of polyoxyethylenes addition) siloxane copolymer, a dimethylsiloxane methyl (5 mol 
of polyoxyethylenes addition) siloxane methyl (5 mol of polyoxypropylene addition) siloxane 
copolymer, etc. are mentioned. 

[0013]In this invention, the above-mentioned emulsifier may be used independently or it may use 
combining two or more sorts. In this invention, HLB may use ten or more emulsifiers together to 
a ten or less HLB emulsifier. As such an emulsifier, for example Sucrose fatty acid ester, 
polyglyceryl fatty acid ester, Extraction lecithin, enzymatically decomposed lecithin, 
hydrogenation lecithin, saponin, a glycolipid, protein, protein hydrolyzate (except for gelatin and 
glue), a silicone series surface-active agent, an alkylene oxide addition surface-active agent, etc. 
are mentioned. Specifically Sucrose stearic acid monoester, hexaglycerin oleic acid monoester, 
decaglycerin stearic acid monoester and extraction lecithin (the Nisshin Oil Mills, Ltd. make.) 
basis LS-60 and enzymatically decomposed lecithin (the Nisshin Oil Mills, Ltd. make and basis 
LG-10K.) Basis LP gas~20E, hydrogenation lecithin (the Nisshin Oil Mills, Ltd. make, basis LS- 
60H), Quillaja saponin, soybean protein hydrolyzate, casein sodium, wheat gluten hydrolyzate, A 
dimethylsiloxane methyl (60 mol of polyoxyethylenes addition) siloxane copolymer, 
polyoxyethylene (25 mol) hydrogenated castor oil, polyoxyethylene (80 mol) hydrogenated castor 
oil, etc. are mentioned. It divides in this invention and concomitant use with polyglycerin 
condensation RISHINORU acid ester independence or this, polyglyceryl fatty acid ester or 
glycerin mono- fatty acid ester, or lecithin is desirable. In this invention, the above-mentioned 
HLB may use ten or more emulsifiers independently, or may use them combining two or more 
sorts. 

[0014]As the above-mentioned oily component, the publicly known oily component used in fields, 
such as foodstuffs, feed, cosmetics, drugs, and industry, can be especially used without 
restriction. Although the thing of a liquid state is used as this oily component, the thing of a 
liquid state may be used at ordinary temperature, and if it dissolves by warming, it can use 
without restriction especially. As this oily component, for example Hydrocarbon, ester species, 
and plant and animal oil fat. Enzymatic processings (hydrolysis, an ester interchange, etc.), the 
thing which carried out chemical preparation (an ester interchange, hydrogenation, etc.), etc. are 
mentioned in these, such as waxes, goby fat, a higher fatty acid group, higher alcohol, a silicone 
series substance, sterol, and resin. As these examples, soybean oil, rape oil, corn oil, sesame oil, 
cottonseed cake oil, safflower oil, Sunflower seed oil, peanut oil, a rice embryo oil, a wheat germ 
oil, brown rice germ oil v the Coix lacryma-joli oil, A maca DAMIAN nuts oil, garlic oil, camellia oil, 
palm oil, olive oil, Jojoba oil, a maca DEMIAN nuts oil, an avocado oil, castor oil, the linseed oil, A 
beefsteak plant oil, eucalyptus oil, Oenotherae Biennis oil, a turtle oil, a mink oil, lard, beef tallow, 
Horse oil, snake oil, fish oil, egg oil, yolk oil, a liquid paraffin, isoparaffin, Vaseline, squalane, 
squalene, spirit of turpentine, myristic acid isopropyl ester, Myristic acid isopalmitylester, 
myristic acid di(2-octy!dodecyl) ester, 2-ethylhexanoic acid Sept lies ester, tri-2-ethylhexanoic 
acid glyceryl ester, Triglyceride of tri-caprylic acid glyceryl ester, caprylic acid, and mixed fatty 
acid of capric acid, Di-2-ethylhexanoic acid neopentyl glycol ester, malate diisostearyl ester, 
Isononanoic acid isononyl ester (3,5,5-trimethylhexyl S'.S'.S'-trimethyl hexanoate), 12- 
hydroxystearic acid cholesteryl ester, The glycerol ester of the monoester of isostearic acid by 
an emery company and/or higher fatty acid, and dipentaerythritol thru/or hexaester, Para 
methoxycinnamic acid, and 2-ethylhexanoic acid, Para methoxycinnamic acid isooctyl ester, etc. 
can be raised. 

[001 5]a soybean — hydrogenated oil — seed hydrogenated oil, palm hydrogenated oil, fish 
hydrogenated oil, and tristearin acid glyceryl ester, rosin, cholesterol, and a phytosterol 
(campesterol and stigmasterol.) An orange Rafi oil and lanolin, such as a sitosterol, myristic acid, 
Pulmitic acid, isopulmitic acid, stearic acid, isostearic acid by an emery company, Oleic acid, 
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linolic acid, linolenic acid, recinoleic acid, 1 2-hydroxystearic acid, 1 0-hydro xy stearic acid, 
behenic acid, erucic acid, arachidonic acid, Eicosapentaenoic acid, docosahexaenoic acid, 
myristyl alcohol, Cetyl alcohol, stearyl alcohol, isostearyl alcohol, Behenyl alcohol, lanolin alcohol, 
paraffin wax, microcrystallin wax, The essential oil ingredient of a ceresin wax, yellow bees wax, 
vaseline, hard fat, carnauba wax, a candelilla wax, a rice wax, a rice bran wax, haze wax shellac, 
dimethylpolysiloxane, a methylphenyl polysiioxane, and animals-and-plants origin, etc. can be 
made into an object. The above-mentioned oily component may be used independently, or may 
be used combining two or more sorts. 

[0016]The content of the above-mentioned emulsifier in the oil phase of the oily constituent of 
this invention is 0.5 to 50 % of the weight preferably, and is 1 to 30 % of the weight still more 
preferably. As for a manufacture top and a handling side to an oil phase, it is preferred that 
liquefied or it is paste state at ordinary temperature. The oily constituent prepared using the oil 
phase of liquefied or paste state at ordinary temperature is liquefied or paste state at ordinary 
temperature. To the oil phase of the oily constituent of this invention, additive agents, such as a 
publicly known antiseptic, a coloring agent, or perfume, can be added. When adding this additive 
agent, the addition is 0.01 to 5 % of the weight preferably to the full weight of the oil phase of an 
oily constituent. The above-mentioned oil phase may be made to contain an oil-soluble effective 
substance in the oily constituent of this invention. As the above-mentioned oil-soluble effective 
substance, they are mentioned by an anti-oxidant, enrichment, drugs, and the quality of an 
animals-and-plants extract, and, for example specifically, Mixed tocopherols, dl-**-tocopherol, 
acetic acid-dl-**-tocopherol, Tocotrienol, EPA, DHA, a sesame oil extract, beta-carotene, 
Vitamin A, rosemary oil, vitamin D, vitamin Ks, essential fatty acid, a rice-bran oil extract, **- 
oryzanol, a sialid extract, propolis extract, sage extract, pepper extract, squalene, snapping turtle 
oil, liver oil, etc. are mentioned. The above-mentioned oil-soluble effective substance may be 
used independently, or may be used combining two or more sorts. 

[001 7]When making an oil phase contain the above-mentioned oil-soluble effective substance, 
the content is 0.1 to 99 % of the weight preferably to the full weight of an oil phase, and is 0.2 to 
40 % of the weight still more preferably. As for the oily constituent of this invention, it is 
preferred to contain the above-mentioned solid phase five to 75% of the weight, and it is 
preferred to contain the above-mentioned oil phase 95 to 25% of the weight. The moisture 
content or alcoholic aqueous solution content is 30 or less % of the weight, and the solid phase 
of the oily constituent of this invention is 20 or less % of the weight preferably, is 10 or less % of 
the weight still more preferably, and is 5 or less % of the weight most preferably. When there is 
more the moisture content or alcoholic aqueous solution content in a solid phase than 30 % of 
the weight, the preservation stability of an oily constituent falls remarkably, an aquosity effective 
substance deteriorates or mold grows in an oily constituent. Although there is no restriction in 
particular in the method of carrying out the moisture content or alcoholic aqueous solution 
content of a solid phase of this invention to 30 or less % of the weight, it can carry out by 
methods, such as reduced pressure drying, stoving, thin film evaporation to dryness, and freeze- 
drying, for example. [ of an oily constituent ] Although there is no restriction in particular in the 
manufacturing method of the oily constituent of this invention, it can manufacture by the method 
of mentioning later, for example. 

[0018]Next, the second mode of the oily constituent of this invention is explained in full detail. 
This invention is characterized by an oily constituent comprising the following. 
Aquosity effective substance. 

The solid phase which contains the water soluble film formation agent of one to 2000 weight 
section to this aquosity effective substance 100 weight section. 
The oil phase in which an oily component and HLB contain ten or less emulsifier. 
In addition to an above-mentioned oily constituent, the oily constituent of the second mode of 
this invention contains a water soluble film formation agent in a solid phase. About other 
ingredients and content, it is the same as that of what was mentioned above. The above- 
mentioned water soluble film formation agent forms a film, when the solution is dried, and gelatin, 
gum arabic, glue, a starch microorganism culture, hemicellulose, water-soluble film formation 
synthetic macromolecule, etc. are mentioned. The above-mentioned gelatin can mean the thing 
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of polypeptide which processed the collagen mostly contained to the bone and hide of an animal 
for decomposition, extraction, refining, desiccation, etc, and what is used in fields, such as 
foodstuffs, feed, cosmetics, drugs, and industry, can be especially used without restriction. The 
purified gelatin which furthermore performed bleaching refining etc. can also be used. 
[0019]With the above-mentioned gum arabic, what is generally used in fields, such as foodstuffs, 
feed, cosmetics, drugs, and industry, can be used. As the above-mentioned glue, there are many 
impurities of gelatin and, generally it is used in fields, such as foodstuffs, feed, cosmetics, drugs, 
and industry. The above-mentioned starch microorganism culture is the neutral polysaccharide 
which processed extraction, refining, desiccation, etc. after carrying out microbial cultivation of 
the starch, and, generally it is used in fields, such as foodstuffs, feed, cosmetics, drugs, and 
industry. As the above-mentioned starch microorganism culture, pullulan etc. are mentioned, for 
example. With the above-mentioned hemicellulose, the biological processing by the physical 
processing by the chemical preparation by acid or alkali, heat, a pressure, etc., an enzyme, etc. 
hydrolyzes the quality of a water-soluble polysaccharide extracted and refined from a needle- 
leaf tree, a broad-leaved tree, a grass, a seed, or a seed hide, or these. Generally the above- 
mentioned hemicellulose is used in fields, such as foodstuffs, feed, cosmetics, drugs, and 
industry The arabinogalactan extracted and refined out of larch group trees as hemicellulose. for 
example, The corn fiber (for example, Japan Maize Products Co., Ltd. make and cell ace #40) 
extracted and refined from the testa of corn, the fiber (the FUJI OIL Co., Ltd. make, Soyafibe-S) 
extracted and refined from the soybean, the xylan of wheat flour, etc. are mentioned. 
[0020]As water-soluble film formation synthetic macromolecule used in this invention, For 
example, carboxyl methyl cellulose, methyl cellulose, cellulose acetate phthalate, Sodium 
polyacrylate, polyvinyl alcohol, a polyvinyl pyrrolidone, Polyvinyl methyl ether, a carboxyvinyl 
polymer, hydroxy ethyl cellulose, Hydroxy propylmethyl cellulose and Carbopol, poly (the methyl 
vinyl ether/maleic anhydride), etc. are mentioned, and, generally it is used in fields, such as 
cosmetics, drugs, and industry. In this invention, the above-mentioned water soluble film 
formation agent may be used independently, or it may use combining two or more sorts. The 
amount of the above-mentioned water soluble film formation agent used is one to 2000 weight 
section to the aquosity effective substance 100 above-mentioned weight section. As for the 
amount of the above-mentioned water soluble film formation agent used, it is preferred that it is 
one to 1000 weight section to the aquosity effective substance 100 above-mentioned weight 
section. When using gelatin or gum arabic as the above-mentioned water soluble film formation 
agent, the desirable amount used is one to 50 weight section to the aquosity effective substance 
100 above-mentioned weight section, and is one to 40 weight section still more preferably. 
Although there is no restriction in particular in the manufacturing method of the oily constituent 
of the second mode of this invention, it can manufacture by the method of mentioning later, for 
example. 

[0021]The oily constituent of this invention can be used for foodstuffs, feed, cosmetics, an 
industrial commodity, drugs, etc. in the state where it diluted with organic solvents, such as an 
oily component, ethanol, xylene, and the state as it is. When diluting the above-mentioned oily 
constituent with an oily component or an organic solvent, it is preferred that the dilution 
magnification is 0.01 to 10000 to the oily constituent 1, and it is still more preferred that they 
are 0.1 to 1000 times, when the oily component used for dilution is solid hydrogenated oil, a wax, 
etc. at ordinary temperature, even if the oily constituent of this invention is liquefied — a solid 
state — suppose that it is granularity or that it is powdered, what is made for the oily 
component of the oily constituent of this invention to contain soild fat, hydrogenated oil, a wax, 
etc. beforehand — a solid state — suppose that it is granularity or that it is powdered. 
[0022]The oily constituent of this invention Ramen noodles, Chinese noodles in white soup, 
Japanese noodles, buckwheat noodles, macaroni, Noodles, such as spaghetti, fly noodles, and 
non fly noodles, and powder and liquefied soup, Hang down and Yogurt, modified milk, childcare 
powdered milk, ice cream, yogurt, Dairy products, such as cream and whipped cream, a rice 
cracker, a snack, a biscuit, Confectionary, such as a wafer, chocolate, a candy, a caramel, gum, a 
candy, and an oleaster, Fishery boiled fish paste, such as a fishcake tube, boiled fish paste, fish 
sausage, and fish ham, Frozen foods, such as frozen tempura, frozen frying without coating, a 
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frozen fry, a frozen Chinese meat dumpling, and a frozen steamed meat dumpling, Bean paste, a 
hamburger, a ham, a sausage, a Chinese meat dumpling, a steamed meat dumpling, bread, cooking 
oil, Butter, margarine, shortening, a cheese head, mayonnaise, a dressing, Foodstuffs, such as a 
drink, health food, and a dietetic food, a lip stick, cosmetic cream, a milky lotion, It can use for 
industrial commodities, such as drugs, such as cosmetics, such as a shampoo, rinse, a packing 
agent, and cataplasms, a nutritional drink, powder, tablet medicine, ointment, and vitamin 
medicine, and quasi drugs, manure, and a lubricating oil, other feed, etc. Since the taste is hardly 
felt when the thing which made the aquosity effective substance [ it is sour and ] which is bitter 
or senses the taste, like it is astringent contain in the oily constituent of this invention is eaten, 
the taste of an aquosity effective substance can be masked by adding to foodstuffs, drugs, etc. 
[0023] Use with the gestalt enclosed with publicly known capsules (a gelatine capsule, an agar 
capsule, etc.) is also possible for the oily constituent of this invention. Conventionally, in the oily 
constituent of this invention, an aquosity effective substance and an oily effective substance 
become possible [ adding simultaneously both an aquosity effective substance and an oily 
effective substance ], although added independently to foodstuffs, feed, cosmetics, an industrial 
commodity, and drugs. What carried out uniform micro-disperse of the aquosity effective 
substance into oily matter can be easily obtained by adding the oily constituent of this invention 
to oily matter, such as an oil and fats and oils. Unlike the water-in-oil type emulsified matter 
containing many water, the oily constituent of this invention produces neither water-repelling at 
the time of preservation, nor separation of an aquosity effective substance in the aqueous 
phase. Since the aquosity effective substance does not touch the open air, degradation of the 
aquosity effective substance itself, decomposition, putrefaction, etc. can be prevented There is 
also a releasing effect of an aquosity effective substance. For example, when it uses for manure, 
it can use as delayed manure. If it uses for gum, there is an effect of the taste continuing over a 
long period of time in a mouth. 

[0024]Next, the manufacturing method of the oily constituent of this invention is explained in full 
detail. This invention is characterized by the manufacturing method of an oily constituent 
comprising the following. 

Aqueous phase containing a water-soluble effective substance and/or a water dispersibility 
effective substance, a water soluble film formation agent and water, or an alcoholic aqueous 
solution. 

The drying process of the W/O type emulsified matter which emulsified the oil phase containing 
an oily component and an emulsifier is carried out. 

As the water-soluble above-mentioned effective substance and/or a water dispersibility 
effective substance, a water soluble film formation agent, water, an alcoholic aqueous solution, 
an oily component, and an emulsifier, what is contained in the oily constituent of this invention, 
and the same thing are used. In the manufacturing method of the oily constituent of this 
invention, first, water or an alcoholic aqueous solution is mixed in water, and a water soluble film 
formation agent is made an aquosity effective substance with the aqueous phase. Polyhydric 
alcohol, thickening stabilizer, etc. may be added to this aqueous phase. To the above-mentioned 
aqueous phase, the additive agent which the solid phase of the oily constituent of this invention 
can be made to contain may be added. 

[0025]Subsequently, the above-mentioned aqueous phase is warmed in temperature of 10-90 **, 
and the above-mentioned aqueous phase is made into a molten state. When using an alcoholic 
aqueous solution for the aqueous phase, 10-65 ** warming is desirable. An oily component and 
an emulsifier are mixed and it is considered as an oil phase. As for the mixing ratio of the 
emulsifier in this oil phase, it is preferred that it is 0.5 to 50 % of the weight to the full weight of 
an oil phase, and it is still more preferred that it is 1 to 30 % of the weight. To the above- 
mentioned oil phase, an oily effective substance, an additive agent, etc. which the oil phase of 
the oily constituent of this invention can be made to contain may be added. Subsequently, the 
above-mentioned oil phase and the above-mentioned aqueous phase are mixed, and it is 
eventually considered as a W/O type emulsified matter. In this case, it is preferred to also warm 
the above-mentioned oil phase in temperature of 10-90 **. Thus, it becomes possible by 
warming an oil phase to add the oily component of a solid state at ordinary temperature. The 
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mixing ratio (weight section of the weight section / the above-mentioned oil phase of the above- 
mentioned aqueous phase) of the above-mentioned aqueous phase and the above-mentioned oil 
phase is 95 / 5 - 1/99 preferably, and is 85 / 15 - 20/80 still more preferably. As a method of 
using eventually the mixture of the above-mentioned aqueous phase and an oil phase as a W/O 
type emulsified matter, The method of using a publicly known method conventionally that there 
is especially no restriction, for example, emulsifying the mixture of the above-mentioned aqueous 
phase and an oil phase using emulsion machines, such as a propeller, a homomixer, a HOMODI 
spar, a high voltage homogenizer, or a Micro fluidizer, is mentioned. 

[0026]Subsequently, the oily constituent of this invention is obtained by carrying out the drying 
process of the above-mentioned W/O type emulsified matter. The moisture content or alcoholic 
aqueous solution content in this solid phase is preferred, and 30 or less % of the weight, still 
more preferably, a drying process is processed 10 or less % of the weight still more preferably 20 
or less % of the weight so that it may become 5 or less % of the weight most preferably. Although 
not restricted especially as a method of drying the above-mentioned W/O type emulsified 
matter, methods, such as reduced pressure drying, stoving, thin film evaporation to dryness, and 
freeze-drying, are mentioned, for example. It may carry out in the state where the above- 
mentioned W/O type emulsified matter has been warmed, and it may carry out, after cooling the 
above-mentioned W/O type emulsified matter to refrigeration temperature - a room 
temperature. 
[0027] 

[Example]Although this invention is explained still more concretely using the following working 
example, this invention is not limited to the following working example. In following working 
example, the moisture content or alcoholic aqueous solution content in an oily constituent, The 
moisture content in a solid phase or alcoholic aqueous solution content, the aquosity effective 
substance content in a solid phase, The water soluble film formation dose to aquosity effective 
substance 100 weight section, the water soluble film formation agent content in a solid phase, 
the polyhydric alcohol content in a solid phase, and the mean particle diameter of a solid phase 
are the values measured and computed by the following methods. 

[The moisture content or alcoholic aqueous solution content in an oily constituent] The moisture 
content in an oily constituent was measured by the loss~on-drying method and the Carl Phi 
Shah method, and alcoholic aqueous solution content was measured by the loss-on-drying 
method. 

[The moisture content or alcoholic aqueous solution content in a solid phase] All the moisture or 
alcoholic aqueous solutions of the oily constituent considered that it was contained in a solid 
phase, and were calculated by the following formula from the moisture content or alcoholic 
aqueous solution content of the oily constituent. 

Water content or alcoholic aqueous solution content (% of the weight) =(water or alcoholic 
aqueous solution weight/in oily constituent (solid phase weight except water, alcoholic aqueous 
solution weight + water, or alcoholic aqueous solution in oily constituent)) x100 in a solid phase 
[0028][Aquosity effective substance content in a solid phase] 

Aquosity effective substance content (% of the weight) =(aquosity effective substance weight/ 
(solid phase weight except water, alcoholic aqueous solution weight + water, or alcoholic aqueous 
solution in oily constituent)) x100 in a solid phase [The water soluble film formation dose to 
aquosity effective substance 100 weight section] 

Water soluble film formation dose (weight section) =(water soluble film formation agent weight / 
aquosity effective substance weight) x100 to aquosity effective substance 100 weight section 
[Water soluble film formation agent content in a solid phase] 

Water soluble film formation agent content (% of the weight) =(water soluble film formation agent 
weight/(solid phase weight except water, alcoholic aqueous solution weight + water, or alcoholic 
aqueous solution in oily constituent)) x100 in a solid phase [Polyhydric alcohol content in a solid 
phase] 

Polyhydric alcohol content (% of the weight) =(polyhydric alcohol weight (solid content)/(solid 
phase weight except water, alcoholic aqueous solution weight + water, or alcoholic aqueous 
solution in oily constituent)) x100 in a solid phase [Mean particle diameter of a solid phase] The 
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mean particle diameter of the solid phase of an oily constituent was measured using the laser 
diffraction type size distribution measuring device (LA-500 type, Horiba Make). 
[0029]What mixed the working example 1 grape seed extracts 50.0g and the water 400.0g f and 
was warmed at 60 ** is made into the aqueous phase, What mixed the soybean oil 500.0g and 
50.0 g of tetraglycerin condensation triricinolate (the Riken Vitamin Co., Ltd. make, poem PR- 
100, HLB:0.3), and was dissolved at 60 ** was made into the oil phase. The liquefied brown grape 
seed-extracts content oiliness constituent was obtained by using for 20 minutes at 6000 rpm, 
using after mixed emulsification and a lubricating oil pump at 60 **, and drying using a 
homomixer, adding said aqueous phase slowly to this oil phase. The moisture content in an oily 
constituent was 0.2 % of the weight. The content of grape seed extracts of the moisture content 
in the solid phase currently distributed in an oil phase was 97.7 % of the weight 2.4% of the 
weight. The mean particle diameter of the solid phase was 0.4 micrometer. The preservation 
stability of the obtained oily constituent was evaluated in accordance with the following method. 
An evaluation result is shown in Table 1. The oily white constituent dilution oil was obtained by 
mixing the obtained oily constituent 1gto the soybean oil 99g. 

[0030][Preservation stability of an oily constituent] The obtained oily constituent was put into 

the thermostat (5 ** and 40 **), and the appearance of the oily constituent one month, three 

months, and after saving for six months was observed with the naked eye. Observation by the 

naked eye of the appearance of the oily constituent one month, three months, and after saving 

for six months also carried out the oily constituent to the room temperature. Respectively, it 

evaluated in accordance with the following valuation basis. The macro-scopic observation 

immediately after manufacture was also indicated to the table. 

O : abnormalities were not observed in an oily constituent at all. 

O : less than 1% of oil phase separation of a whole product was accepted. 

**: 1 to 5% of oil phase separation of the whole product was accepted. 

: Not less than 5% of oil phase separation of a whole product was accepted. 

** : (ess than 1% of solid phase (or aqueous phase) separation of a whole product was accepted. 

** : 1% or more of solid phase (or aqueous phase) separation of a whole product was accepted. 

x: Mold occurred. 

What mixed the working example 2 blueberry extract 1 0O.Og, the glycerin 40.0g, and the 25-% of 
the weight ethanol solution 350.0g, and was warmed at 60 ** is made into the aqueous phase, 
The soybean oil 450.0g, 30.0g of tocopherol (the Nisshin Oil Mills, Ltd. make, tocopherol 100) and 
poem PR-100, and the thing that mixed 30.0 g and was dissolved at 60 ** were made into the oil 
phase. Hereafter, the blueberry extract content oiliness constituent of the liquefied navy blue 
color was obtained like the method of working example 1. The ethanol solution content in an oily 
constituent was 0.1 % of the weight. As for the ethanol solution content in the solid phase 
currently distributed in an oil phase, the glycerin content of the content of the blueberry extract 
was 28.4 % of the weight 71.1% of the weight 0.5% of the weight. The mean particle diameter of 
the solid phase was 0.6 micrometer. About the preservation stability of the obtained oily 
constituent, the same evaluation as working example 1 was performed. An evaluation result is 
shown in Table 1. 

[0031]the working example 3 dark-circles **** extract 80.0g and D-sorbitol syrup (made in 
Towa Chemical Industry.) the sorbitol L-70, moisture content:30 % of the weight 30.0g, and 
tetraoleic acid polyoxyethylene (40 mol) sorbitol (the Kao Corp. make.) What carried out the 
mixture solution of Leo Dole 440, HLB:1 1.8 2.0g, and the water 446.0g is made into the aqueous 
phase (60 **), the soybean oil 400.0g and decaglycerindecaoleate (the Sakamoto Yakuhin Kogyo 
Co., Ltd. make.) What mixed SY Glyster DAO-750, HLB:340.0g, and 2.0 g of citrate monoglyceride 
(the Riken Vitamin Co., Ltd. make, the poems K-30, HLB:3.0), and was dissolved at 60 ** was 
made into the oil phase. At 6000 rpm using a homomixer, adding said aqueous phase slowly to 
this oil phase For 20 minutes, The liquefied brown dark-circles **** extract content oiliness 
constituent was obtained by drying what carried out emulsification by the pressure of 100 kg / 
cm after mixed emulsification using the high voltage homogenizer using a lubricating oil pump at 
60 **. The moisture content in an oily constituent was 0.3 % of the weight. As for the moisture 
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content in the solid phase currently distributed in an oil phase, the sorbitol paints of dark-circles 
**** extract content were 20.1 % of the weight 76.5% of the weight 1.6% of the weight. The mean 
particle diameter of the solid phase was 0.8 micrometer. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example was performed. An evaluation 
result is shown in Table 1. 

[0032]The comparative example 1 grape seed extracts 50.0g, the soybean oil 500.0g, poem PR- 
100, and 50.0 g were mixed, and it was made to dissolve at 60 **. The liquefied brown grape 
seed-extracts content oiliness constituent was obtained by carrying out in 20 minutes at 6000 
rpm, and carrying out grinding treatment with a Sand grinder after an agitation mix at 60 ** using 
a homomixer. The moisture content in an oily constituent was 0.2 % of the weight. The moisture 
content in the solid phase currently distributed in an oil phase was content %97.7% of the weight 
of grape seed extracts 2.4% of the weight. The mean particle diameter of the solid phase was 8.6 
micrometers. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 2. 
It was operated like comparative example 2 working example 1 , and the brown grape seed- 
extracts content W/O type emulsified matter was obtained. The moisture content in an 
emulsified matter was 40.0 % of the weight. The content of grape seed extracts of the moisture 
content in the solid phase currently distributed in an oil phase was 1 1.1 % of the weight 88.9% of 
the weight. The mean particle diameter of the solid phase was 1.1 micrometers. About the 
preservation stability of the obtained emulsified matter, the same evaluation as working example 
1 was performed. An evaluation result is shown in Table 2. 

[0033]It was operated like comparative example 3 working example 1, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied brown grape seed-extracts content 
oiliness constituent with many moisture contents was obtained for this W/O type emulsified 
matter rather than working example 1 by [ shorter than working example 1 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 4.1 % 
of the weight. The content of grape seed extracts of the moisture content in the solid phase 
currently distributed in an oil phase was 66.1 % of the weight 33.9% of the weight. The mean 
particle diameter of the solid phase was 0.8 micrometer. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 2. 

It was operated like comparative example 4 working example 2, and the W/O type emulsified 
matter was obtained. Subsequently, the blueberry extract content oiliness constituent of the 
liquefied navy blue color with many moisture contents was obtained for this W/O type emulsified 
matter rather than working example 2 by [ shorter than working example 2 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 9.5 % 
of the weight. As for the moisture content in the solid phase currently distributed in an oil phase, 
the content of glycerin of the content of the blueberry extract was 19.2 % of the weight 48.0% of 
the weight 32.8% of the weight The mean particle diameter of the solid phase was 1.1 
micrometers. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 2. 
[0034]It was operated like comparative example 5 working example 3, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied brown dark-circles **** extract 
content oiliness constituent with many moisture contents was obtained for this W/O type 
emulsified matter rather than working example 3 by [ shorter than working example 3 ] carrying 
out time desiccation using the lubricating oil pump. The moisture content in an oily constituent 
was 8.8 % of the weight. As for the moisture content in the solid phase currently distributed in an 
oil phase, the sorbitol content of dark-circles **** extract content was 13.5 % of the weight 
51.4% of the weight 33.8% of the weight. The mean particle diameter of the solid phase was 0.9 
micrometer. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 2. 
What mixed the comparative example 6 blueberry extract 100.0g, the glycerin 40.0g, and 350.0 g 
of 25-% of the weight ethanol water solubility, and was warmed at 60 ** is made into the 
aqueous phase, The soybean oil 450.0g, the tocopherol 100 and 30.0g and poem PR-100, and the 
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thing that mixed 30.0 g and was dissolved at 60 ** were made into the oil phase. The above- 
mentioned oil phase was slowly added to this oil phase, and stirring emulsification was carried 
out with the spatula for 20 minutes. Decompression drying was carried out after emulsification 
using the lubricating oil pump, and the blueberry extract content oiliness constituent of the 
liquefied navy blue color was obtained. The ethanol solution content in an oily constituent was 
0.2 % of the weight. As for the ethanol solution content in the solid phase currently distributed in 
an oil phase, the glycerin content of the content of the blueberry extract was 28.3 % of the 
weight 70.8% of the weight 0.9% of the weight. The mean particle diameter of the solid phase was 
6.8 micrometers. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 2. 
[0035] 



[Table 1 preservation stability test result 
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jTable 2]Preservation stability test result 
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[0037](Check of a clever masking effect) 20 healthy persons ate the various oily constituents 
and emulsifying composition containing the aquosity effective substance prepared by working 
example 1~3 and the comparative examples 1-6, and whether the taste of an aquosity effective 
substance is sensed estimated the masking effect. The result is shown in Table 3. 
[0038] 

[Table 3]Sensory test result (person) 
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[0039] 

x which sensed a little taste of **:aquosity effective substance which did not sense the taste 
of :aquosity effective substance : In the end of a working example 4 Ganoderma extract the 
taste of the aquosity effective substance was sensed O 60.0 g, What mixed gelatin (the product 
made from Miyagi Chemical industry, gelatin A-U) 27.0 and the water 413.0g, and was warmed at 
60 ** is made into the aqueous phase, What mixed the soybean oil 400.0g, 50.0g of refining fish 
oil (the Tama Biochemical Co., Ltd. make, DHA-27), and 50.0 g of tetraglycerin penta olate (the 
Sakamoto Yakuhin Kogyo Co., Ltd. make, SY Glyster PO-310, HLB:2), and was dissolved at 60 ** 
was made into the oil phase. The liquefied brown Ganoderma extract content oiliness constituent 
was obtained by using for 20 minutes at 6000 rpm, using after mixed emulsification and a 
lubricating oil pump at 60 **, and drying using a homomixer, adding said aqueous phase slowly to 
this oil phase. The moisture content in an oily constituent was 0.5 % of the weight. The quantity 
of gelatin [ as opposed to / moisture content / in the solid phase currently distributed in an oil 
phase / 66.7 % of the weight and Ganoderma extract 100 weight section in the content of 3.3 % 
of the weight and the Ganoderma extract ] was 45.0 weight sections. The gelatin content in a 
solid phase was 30.0 % of the weight. The mean particle diameter of the solid phase was 0.5 
micrometer. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 4. The 
oily white constituent dilution oil was obtained by mixing the obtained oily constituent 1g to the 
soybean oil 99g. 

[0040]100.0 g of working e xample 5 tea extracts (the TAIYO KAGAKU CO., LTD. make, 
Sunphenon), What mixed gelatin A-U 8.0g and the 20-% of the weight ethanol solution 497.0g, 
and was warmed at 60 ** is made into the aqueous phase, The soybean oil 350.0g, 5.0 g of 
soybean hydrogenated oil (the Nisshin Oil Mills, Ltd. make, 34 degrees of soybean hydrogenated 
oil), polyglycerin condensation ricinoleic acid ester (the Riken Vitamin Co., Ltd. make.) What 
mixed poem PR-300, HLB:1.7 30.0g, and 10.0 g of glycerin fatty acid monoester (the Riken 
Vitamin Co., Ltd. make, Emma Rusy MU, HLB:4.2), and was dissolved at 60 ** was made into the 
oil phase. The liquefied brown tea extract content oiliness constituent was obtained like the 
method of working example 4 below. The ethanol solution content in an oily constituent was 0.1 
% of the weight. The quantity of gelatin [ as opposed to / content / in the solid phase currently 
distributed in an oil phase / ethanol solution / 92.2 % of the weight and tea extract 100 weight 
section in the content of 0.5 % of the weight and a tea extract ] was 8.0 weight sections. The 
gelatin content in a solid phase was 7.4 % of the weight. The mean particle diameter of the solid 
phase was 0.7 micrometer. About the preservation stability of the obtained oily constituent, the 
same evaluation as working example 1 was performed. An evaluation result is shown in Table 4. 
[0041]80.0 g of working example 6 rosemary extracts (the Tokyo Tanabe Co., Ltd. make, RM21C), 
10.0 g of gum arabic (the product made from 3 Glory Medicine Trade, arabic call SS), tetraoleic 
acid polyoxyethylene (40 mol) sorbitol (the Kao Corp. make.) What carried out the mixture 
solution of Leo Dole 440, HLB:11.8 2.0g, and the water 558.0g is made into the aqueous phase 
(60 **), 200.0 g of Tori 2-ethylhexanoic acid glyceryl (the Nisshin Oil Mills, Ltd. make, TIO), What 
mixed the liquid paraffin 100.0g, 5.0 g of yellow bees wax, poem PR-300, 40.0g, and 5.0 g of 
hydrogenation lecithin (the Nisshin Oil Mills, Ltd. make, basis LP gas-20H), and was dissolved at 
60 ** was made into the oil phase. At 6000 rpm using a homomixer, adding said aqueous phase 
slowly to this oil phase For 20 minutes, The liquefied white yellow rosemary extract content 
oiliness constituent was obtained by drying what carried out emulsification by the pressure of 

100 kg / cm 2 after mixed emulsification using the high voltage homogenizer using a lubricating oil 
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pump at 60 **. The moisture content in an oily constituent was 0.3 % of the weight The quantity 
of gum arabic [ as opposed to / as opposed to / in the moisture content in the solid phase 
currently distributed in an oil phase / 1.4 % of the weight / 857 % of the weight and rosemary 
extract 100 weight section in rosemary extract content ] was 12.5 weight sections. The gum 
arabic content in a solid phase was 10.7 % of the weight. The mean particle diameter of the solid 
phase was 0.3 micrometer. About the preservation stability of the obtained oily constituent the 
same evaluation as working example 1 was performed. An evaluation result is shown in Table 4. 
[0042]100.0 g of working example 7 propolis, gelatin A-U 30.0g p and reduction starch sugar ghost 
liquid (made in Towa Chemical Industry.) AMAMIRU, moisture content:30 % of the weight 50.0g, 
and guar gum (the San-Ei Gen F.F.I., Inc. make.) What carried out the mixture solution of screw 
top B-20 1.0g and the water 419.0g is made into the aqueous phase (60 **), What mixed the 
soybean oil 350.0g and 50,0 g of hexaglycerin mono- olate (the Sakamoto Yakuhin Kogyo Co., 
Ltd. make, SY Glyster PO-500, HLB:4), and was dissolved at 60 ** was made into the oil phase. 
The liquefied white yellow propolis content oiliness constituent was obtained like the method of 
working example 4 below. The moisture content in an oily constituent was 3.8 % of the weight 
The quantity of gelatin [ as opposed to / moisture content / in the solid phase currently 
distributed in an oil phase / 53.1 % of the weight and propolis 100 weight section in the content 
of 11.9 % of the weight and propolis ] was 30 weight sections. The reduction starch sugar ghost 
content of the gelatin content in a solid phase was 18.6 % of the weight 15.9% of the weight The 
mean particle diameter of the solid phase was 1.0 micrometer. About the preservation stability of 
the obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 4. 

[0043]The working example 8 ginseng-radix extract 100.0g, gelatin A-U 20.0g, arabic call 
SS20.0g, the glycerin 70.0g, and enzymatically decomposed lecithin (the Nisshin Oil Mills, Ltd..) 
What carried out the mixture solution of basis LG-10K2.0g and the water 358.0g is made into the 
aqueous phase (60 **), 350.0 g of medium-chain-fatty-acid triglyceride (the Nisshin Oil Mills, 
Ltd. make, ODO), What mixed the dl-**-tocopherol 30.0g, poem PR-30Q, 40.0g, and 10.0 g of 
citrate monoglyceride (the Riken Vitamin Co., Ltd. make, the poems K-30, HLB:3), and was 
dissolved at 60 ** was made into the oil phase. The liquefied brown ginseng radix extract 
content oiliness constituent was obtained like the method of working example 4 below. The 
moisture content in an oily constituent was 0 % of the weight. 0 % of the weight and the ginseng 
radix extract content of the moisture content in the solid phase currently distributed in an oil 
phase were 47.2 % of the weight, and the quantity of gelatin and gum arabic to ginseng radix 
extract 100 weight section was 40 weight sections. Gelatin in a solid phase and the content of 
gum arabic were 18.9 % of the weight, and glycerin content was 33.0 % of the weight The mean 
particle diameter of the solid phase was 0.4 micrometer. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 4. 

[0044]It was operated like comparative example 7 working example 4, and the brown Ganoderma 
extract content W/O type emulsified matter was obtained. The moisture content in an emulsified 
matter was 41.3 % of the weight. The content of 82.6 % of the weight and the Ganoderma extract 
of the moisture content in the solid phase currently distributed in an oil phase was 12.0 % of the 
weight, and the quantity of gelatin to Ganoderma extract 100 weight section was 45.0 weight 
sections. The content of gelatin in a solid phase was 5.4 % of the weight The mean particle 
diameter of the solid phase was 0.9 micrometer. About the preservation stability of the obtained 
emulsified matter, the same evaluation as working example 1 was performed. An evaluation result 
is shown in Table 5. 

It was operated like comparative example 8 working example 4, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied brown Ganoderma extract content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 4 by [ shorter than working example 4 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 7.1 % 
of the weight. The content of 34.0 % of the weight and the Ganoderma extract of the moisture 
content in the solid phase currently distributed in an oil phase was 45.5 % of the weight, and the 
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quantity of gelatin to Ganoderma extract 100 weight section was 45.0 weight sections. The 
content of gelatin in a solid phase was 20.5 % of the weight The mean particle diameter of the 
solid phase was 0.7 micrometer. About the preservation stability of the obtained oily constituent, 
the same evaluation as working example 1 was performed. An evaluation result is shown in Table 
5. 

[0045]It was operated like comparative example 9 working example 5, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied brown tea extract content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 5 by [ shorter than working example 5 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 10.3 % 
of the weight. The content of 34.8 % of the weight and a tea extract of the moisture content in 
the solid phase currently distributed in an oil phase was 60.3 % of the weight, and the quantity of 
gelatin to tea extract 100 weight section was 8.0 weight sections. The content of gelatin in a 
solid phase was 4.8 % of the weight. The mean particle diameter of the solid phase was 0.9 
micrometer. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 5. 
It was operated like comparative example 1 0 working example 6, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied white yellow rosemary content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 6 by [ shorter than working example 6 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 9.7 % 
of the weight. The moisture content in the solid phase currently distributed in an oil phase was 
34.0 % of the weight, rosemary extract content was 57.4 % of the weight, and the quantity of the 
gum arabic to rosemary extract 100 weight section was 12.5 weight sections. The content of the 
gum arabic in a solid phase was 7.2 % of the weight. The mean particle diameter of the solid 
phase was 0.6 micrometer. About the preservation stability of the obtained oily constituent, the 
same evaluation as working example 1 was performed. An evaluation result is shown in Table 5. 
[0046]It was operated like comparative example 1 1 working example 7, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied white yellow propolis content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 7 by [ shorter than working example 7 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 12.7 % 
of the weight. The moisture content in the solid phase currently distributed in an oil phase was 
33.2 % of the weight, propolis content was 40.3 % of the weight, and the quantity of gelatin to 
propolis 100 weight section was 30 weight sections. The reduction starch sugar ghost content of 
the content of gelatin in a solid phase was 14.1 % of the weight 12.1% of the weight. The mean 
particle diameter of the solid phase was 1.2 micrometers. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 6. 

It was operated like comparative example 12 working example 8, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied brown ginseng radix extract content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 8 by [ shorter than working example 8 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 14.7 % 
of the weight. 34.3 % of the weight and the ginseng radix extract content of the moisture content 
in the solid phase currently distributed in an oil phase were 31.0 % of the weight, and the quantity 
of gelatin and gum arabic to ginseng radix extract 100 weight section was 40 weight sections. 
The content of glycerin of gelatin in a solid phase and the content of gum arabic was 21.7 % of 
the weight 12.4% of the weight The mean particle diameter of the solid phase was 0.7 
micrometer. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 6. 
[0047]What mixed comparative example 13 Sunphenon. 100.0 g, gelatin A-U 8.0g, and the 20-% of 
the weight ethanol solution 497.0g, and was warmed at 60 ** is made into the aqueous phase, 
What mixed the soybean oil 350.0g, 34 degrees of soybean hydrogenated oil, 5.0 g, poem PR-300, 
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30.0g, Emma Rusy MU, and 10.0 g, and was dissolved at 60 ** was made into the oil phase. The 
above-mentioned oil phase was slowly added to this oil phase, and stirring emulsification was 
carried out with the spatula for 20 minutes. Decompression drying was carried out after 
emulsification using the lubricating oil pump, and the liquefied brown tea extract content oiliness 
constituent was obtained. The ethanol solution content in an oily constituent was 0.3 % of the 
weight. The quantity of gelatin [ as opposed to / content / in the solid phase currently 
distributed in an oil phase / ethanol solution / 91.3 % of the weight and tea extract 100 weight 
section in the content of 1.4 % of the weight and a tea extract ] was 8.0 weight sections. The 
gelatin content in a solid phase was 7.3 % of the weight. The mean particle diameter of the solid 
phase was 7.0 micrometers. About the preservation stability of the obtained oily constituent, the 
same evaluation as working example 1 was performed. An evaluation result is shown in Table 6. 
[0048] 



[Table 4]Preservation stability test result 
[0049] 



[Table 5]Preservation stability test result 
[0050] 
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[Table 6] Preservation stability test result 
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[0051](Check of a clever masking effect) 20 healthy persons ate the various oily constituents 
and emulsifying composition containing the aquosity effective substance prepared by working 
example 4, 5 r 7, and 8 and the comparative examples 7-13, and whether the taste of an aquosity 
effective substance is sensed estimated the clever masking effect. The result is shown in Table 
7. 



;0052] 

[Table 7]Sensory test result (person) 
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[0053] 

x which sensed a little taste of **:aquosity effective substance which did not sense the taste 
of raquosity effective substance : In the end of a working example 9 Ganoderma extract the 
taste of the aquosity effective substance was sensed O 80.0 g, 1 10.0 g of pullulan (made in 
Hayashibara, pullulan), and tetraoleic acid polyoxyethylene (40 mol) sorbitol (the Kao Corp. 
make.) What mixed Leo Dole 440, HLB:1 1.8 1.0g, and the water 424.0g, and was warmed at 60 ** 
is made into the aqueous phase, What mixed the soybean oil 350.0g, 5.0g of soybean 
hydrogenated oil (the Nisshin Oil Mills, Ltd. make, 34 degrees of soybean hydrogenated oil), and 
30.0 g of polyglycerin condensation ricinoleic acid ester (the Riken Vitamin Co., Ltd. make, poem 
PR-300, HLB:1.7), and was dissolved at 60 ** was made into the oil phase. The liquefied brown 
Ganoderma extract content oiliness constituent was obtained by using for 20 minutes at 6000 
rpm, using after mixed emulsification and a lubricating oil pump at 60 **, and drying using a 
homomixer, adding said aqueous phase slowly to this oil phase. The moisture content in an oily 
constituent was 0 % of the weight. The quantity of pullulan [ as opposed to / moisture content / 
in the solid phase currently distributed in an oil phase / 41.9 % of the weight and Ganoderma 
extract 100 weight section in 0 % of the weight and the Ganoderma extract content ] was 137.5 
weight sections. The pullulan content in a solid phase was 57.6 % of the weight. The mean 
particle diameter of the solid phase was 0.4 micrometer. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 8. The oily white constituent dilution oil was obtained by 
mixing the obtained oily constituent 1g to the soybean oil 99g. 

[0054]80.0 g of working example 10 tea extracts (the TAIYO KAGAKU CO., LTD. make. 
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Sunphenon), 20.0 g of water-soluble corn fibers (Japan Maize Products Co., Ltd. make and cell 
ace #40) ( What mixed 20.0g of D-sorbitol syrup (made in Towa Chemical Industry, the sorbitol L- 
70, a moisture content: 30 % of the weight) and the 20-% of the weight ethanol solution 450.0g, 
and was warmed at 60 ** is made into the aqueous phase, the soybean oil 400.0g and 
tetraglycerin condensation ricinoleic acid ester (the Sakamoto Yakuhin Kogyo Co., Ltd. make.) 
What mixed SY Glyster CR-310, HLB:228.0g, and 2.0 g of glycerin fatty acid monoester (the 
Riken Vitamin Co., Ltd. make, Emma Rusy MU, HLB:4.2), and was dissolved at 60 ** was made 
into the oil phase. The liquefied brown tea extract content oiliness constituent was obtained like 
the method of working example 9 below. The ethanol solution content in an oily constituent was 
0.5 % of the weight. The quantity of the corn fiber [ as opposed to / content / in the solid phase 
currently distributed in an oil phase / ethanol solution / 68.5 % of the weight and tea extract 100 
weight section in the content of 2.3 % of the weight and a tea extract ] was 25.0 weight sections. 
The corn fiber content in a solid phase was 17.1 % of the weight, and sorbitol content was 12.0 % 
of the weight. The mean particle diameter of the solid phase was 0.5 micrometer. About the 
preservation stability of the obtained oily constituent, the same evaluation as working example 1 
was performed. An evaluation result is shown in Table 8. 

[0055] 100.0 g of working example 1 1 rosemary extracts (the Tokyo Tanabe Co., Ltd. make, 
RM21C), 65.0 g of water-soluble corn fibers (Japan Maize Products Co., Ltd. make and cell ace 
#25), What carried out the mixture solution of 1.0g of guar gum (the San-Ei Gen F.F.I., Inc. make, 
screw top B-20) and the water 432.0g is made into the aqueous phase (60 **), the soybean oil 
300.0g and mixed tocopherols (the Nisshin Oil Mills, Ltd. make.) tocopherol 100 50.0g and 
hexaglycerin penta olate (the Sakamoto Yakuhin Kogyo Co., Ltd. make.) What mixed SY Glyster 
PO-500, HLB:450.0g, and 2.0 g of citrate monoglyceride (the Riken Vitamin Co., Ltd. make, the 
poems K-30, HLB:3), and was dissolved at 60 ** was made into the oil phase. At 6000 rpm using 
a homomixer, adding said aqueous phase slowly to this oil phase For 20 minutes, The liquefied 
yellow rosemary extract content oiliness constituent was obtained by drying what carried out 
emulsification by the pressure of 100 kg / cm 2 after mixed emulsification using the high voltage 
homogenizer using a lubricating oil pump at 60 **. The moisture content in an oily constituent 
was 0.8 % of the weight. The quantity of the corn fiber [ as opposed to / as opposed to / in the 
moisture content in the solid phase currently distributed in an oil phase / 2.7 % of the weight / 
58.6 % of the weight and rosemary extract 100 weight section in rosemary extract content ] was 
65 weight sections. The corn fiber content in a solid phase was 38.1 % of the weight. The mean 
particle diameter of the solid phase was 0.3 micrometer. About the preservation stability of the 
obtained oily constituent, the same evaluation as working example 1 was performed. An 
evaluation result is shown in Table 8. 

[0056]the working example 12 ascorbic acid 60.0g and a water-soluble soybean fiber (the FUJI 
OIL Co., Ltd. make.) 80.0 g of Soyafibe-S, and reduction starch sugar ghost liquid (made in Towa 
Chemical Industry.) AMAMIRL), a moisture content : What carried out the mixture solution of 
40.0g and the water 420.0g 30% of the weight is made into the aqueous phase (60 **), What 
mixed the soybean oil 300.0g, 50.0g of refining fish oil (the Tama Biochemical Co., Ltd. make, 
DHA-27), and 50.0 g of tetraglycerin tristearate (the Sakamoto Yakuhin Kogyo Co., Ltd. make, SY 
Glyster TS-310, HLB:4), and was dissolved at 60 ** was made into the oil phase. The liquefied 
white ascorbic acid content oiliness constituent was obtained like the method of working 
example 9 below. The moisture content in an oily constituent was 0.2 % of the weight. The 
quantity of the soybean fiber [ as opposed to / as opposed to / in the moisture content in the 
solid phase currently distributed in an oil phase / 0.7 % of the weight / 35.5 % of the weight and 
ascorbic acid 100 weight section in an ascorbic acid content ] was 133.3 weight sections. The 
reduction starch sugar ghost content of the soybean fiber content in a solid phase was 16.6 % of 
the weight 47.3% of the weight. The mean particle diameter of the solid phase was 0.5 
micrometer. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 8. 
[0057] Working example 13 vitamin B1, 50.0 g, polyvinyl alcohol 50.0, the glycerin 20.0g, What 
carried out the mixture solution of 2.0g of enzymatically decomposed lecithin (the Nisshin Oil 
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Mills, Ltd., basis LG-10K) and the water 486.0g is made into the aqueous phase (50 **), 250.0 g 
of Tori 2-ethylhexanoic acid glyceryl (the Nisshin Oil Mills, Ltd. make, TIO) f What mixed the liquid 
paraffin 100.0g, 2.0 g of yellow bees wax, poem PR-300, 30.0g, and 10.0 g of hydrogenation 
lecithin (the Nisshin Oil Mills, Ltd. make, basis LP gas-20H), and was dissolved at 50 ** was 
made into the oil phase. The liquefied yellow vitamin~B1 content oiliness constituent was 
obtained like the method of working example 9 below. The moisture content in an oily 
constituent was 1.3 % of the weight. The moisture content in the solid phase currently 
distributed to oil was 5.3 % of the weight, vitamin-B1 content was 38.8 % of the weight, and the 
quantity of polyvinyl alcohol to vitamin B 1 100 weight section was 100 weight sections. The 
content of polyvinyl alcohol in a solid phase was 38.8 % of the weight, and glycerin content was 
15.5 % of the weight. The mean particle diameter of the solid phase was 1.0 micrometer. About 
the preservation stability of the obtained oily constituent, the same evaluation as working 
example 1 was performed. An evaluation result is shown in Table 6. 

[0058]20.0 g of working example 14 codein phosphate, 40.0 g of pullulan (made in Hayashibara, 
pullulan), What mixed the glycerin 10.0g and the water 480.0g, and was warmed at 45 ** is made 
into the aqueous phase, 400.0 g of medium-chain-fatty-acid triglyceride (the Nisshin Oil Mills, 
Ltd. make, ODO), the dl-**-tocopherol 10,0g and poem PR-300, and the thing that mixed 40.0 g 
and was dissolved at 60 ** were made into the oil phase. The liquefied white codein phosphate 
content oiliness constituent was obtained by using for 20 minutes at 6000 rpm, using after mixed 
emulsification and a lubricating oil pump at 45 **, and drying using a homomixer, adding said 
aqueous phase slowly to this oil phase. The moisture content in an oily constituent was 0.4 % of 
the weight. The moisture content in the solid phase currently distributed in an oil phase was 2.9 
% of the weight, codein phosphate content was 27.7 % of the weight, and the quantity of pullulan 
to codein phosphate 100 weight section was 200 weight sections. The pullulan content in a solid 
phase was 55.5 % of the weight, and glycerin content was 13.9 % of the weight. The mean particle 
diameter of the solid phase was 0.5 micrometer. About the preservation stability of the obtained 
oily constituent the same evaluation as working example 1 was performed. An evaluation result 
is shown in Table 6. 

It was operated like comparative example 1 4 working example 9, and the brown Ganoderma 
extract content W/O type emulsified matter was obtained. The moisture content in an emulsified 
matter was 42.4 % of the weight. The quantity of pullulan [ as opposed to / moisture content / in 
the aqueous phase currently distributed in an oil phase / 13.0 % of the weight and Ganoderma 
extract 100 weight section in the content of 68.9 % of the weight and the Ganoderma extract ] 
was 137.5 weight sections. The content of pullulan in the aqueous phase was 17.9 % of the 
weight. The mean particle diameter of the aqueous phase was 0.9 micrometer. About the 
preservation stability of the obtained emulsified matter thing, the same evaluation as working 
example 1 was performed. An evaluation result is shown in Table 9. 

[0059]It was operated like comparative example 1 5 working example 9, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied brown Ganoderma extract content 
oiliness constituent with many moisture contents was obtained for this W/O type emulsified 
matter rather than working example 9 by [ shorter than working example 9 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 14.1 % 
of the weight. The quantity of pullulan [ as opposed to / moisture content / in the aqueous 
phase currently distributed in an oil phase / 28.0 % of the weight and Ganoderma extract 100 
weight section in the content of 33.1 % of the weight and the Ganoderma extract ] was 137.5 
weight sections. The content of pullulan in the aqueous phase was 38.5 % of the weight. The 
mean particle diameter of the aqueous phase was 0.6 micrometer. About the preservation 
stability of the obtained oily constituent, the same evaluation as working example 1 was 
performed. An evaluation result is shown in Table 9. 

It was operated like comparative example 1 6 working example 10, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied brown tea extract content oiliness constituent 
with many moisture contents was obtained for this W/O type emulsified matter rather than 
working example 10 by [ shorter than working example 10 ] carrying out time desiccation using 
the lubricating oil pump. The moisture content in an oily constituent was 10.3 % of the weight. 
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The quantity of the corn fiber [ as opposed to / moisture content / in the aqueous phase 
currently distributed in an oil phase / 45.3 % of the weight and tea extract 100 weight section in 
the content of 35.4 % of the weight and a tea extract ] was 25 weight sections. The content of 
sorbitol of the content of the corn fiber in the aqueous phase was 7.9 % of the weight 1 1.3% of 
the weight. The mean particle diameter of the aqueous phase was 0.8 micrometer. About the 
preservation stability of the obtained oily constituent, the same evaluation as working example 1 
was performed. An evaluation result is shown in Table 9. 

[0060]It was operated like comparative example 1 7 working example 1 1, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied yellow rosemary content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 1 1 by [ shorter than working example 1 1 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 13.3 % 
of the weight. The moisture content in the aqueous phase currently distributed in an oil phase 
was 34.4 % of the weight, rosemary extract content was 39.5 % of the weight, and the quantity of 
the corn fiber to rosemary extract 100 weight section was 65.0 weight sections. The content of 
the corn fiber in the aqueous phase was 25.7 % of the weight. The mean particle diameter of the 
aqueous phase was 0.6 micrometer. About the preservation stability of the obtained oily 
constituent, the same evaluation as working example 1 was performed. An evaluation result is 
shown in Table 9. 

It was operated like comparative example 18 working example 12, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied white ascorbic acid content oiliness constituent 
with many moisture contents was obtained for this W/O type emulsified matter rather than 
working example 12 by [ shorter than working example 12 ] carrying out time desiccation using 
the lubricating oil pump. The moisture content in an oily constituent was 1 2.7 % of the weight. 
The moisture content in the aqueous phase currently distributed in an oil phase was 33.0 % of 
the weight ascorbic acid content was 23.9 % of the weight, and the quantity of the soybean fiber 
to ascorbic acid 100 weight section was 133.3 weight sections. The reduction starch sugar ghost 
content of the content of the soybean fiber in the aqueous phase was 1 1 .2 % of the weight 31 .9% 
of the weight. The mean particle diameter of the aqueous phase was 0.8 micrometer. About the 
preservation stability of the obtained oily constituent, the same evaluation as working example 1 
was performed. An evaluation result is shown in Table 10. 

[0061]It was operated like comparative example 19 working example 13, and the W/O type 
emulsified matter was obtained. Subsequently, the liquefied yellow vitamin-B1 content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 13 by [ shorter than working example 13 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 10.8 % 
of the weight. The moisture content in the aqueous phase currently distributed in an oil phase 
was 33.8 % of the weight, vitamin-B1 content was 27.1 % of the weight, and the quantity of 
polyvinyl alcohol to vitamin B1 and 100 weight sections was 100 weight sections. The content of 
glycerin of the content of polyvinyl alcohol in the aqueous phase was 10.9 % of the weight 27.1% 
of the weight. The mean particle diameter of the aqueous phase was 1.2 micrometers. About the 
preservation stability of the obtained oily constituent, the same evaluation as working example 1 
was performed. An evaluation result is shown in Table 10. 

It was operated like comparative example 20 working example 14, and the W/O type emulsified 
matter was obtained. Subsequently, the liquefied white codein phosphate content oiliness 
constituent with many moisture contents was obtained for this W/O type emulsified matter 
rather than working example 14 by [ shorter than working example 14 ] carrying out time 
desiccation using the lubricating oil pump. The moisture content in an oily constituent was 6.3 % 
of the weight. The moisture content in the aqueous phase currently distributed in an oil phase 
was 33.3 % of the weight, codein phosphate content was 19.1 % of the weight, and the quantity of 
pullulan to codein phosphate and 100 weight sections was 200 weight sections. The content of 
glycerin of the content of pullulan in the aqueous phase was 9.5 % of the weight 38.1% of the 
weight The mean particle diameter of the aqueous phase was 0.8 micrometer. About the 
preservation stability of the obtained oily constituent the same evaluation as working example 1 
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was performed. An evaluation result is shown in Table 10. 

[0062]80.0 g of comparative example 21 Sunphenon, and cell ace #40, 20.0 g, What mixed the 
sorbitol L-70, 20.0g, and the 20-% of the weight ethanol solution 450.0g, and was warmed at 60 
** was made into the aqueous phase, and the soybean oil 400.0g, SY Glyster CR-310, 28.0g and 
Emma Rusy MU, and the thing that mixed 2.0 g and was dissolved at 60 ** were made into the 
oil phase. The above-mentioned oil phase was slowly added to this oil phase, and stirring 
emulsification was carried out with the spatuia for 20 minutes. Decompression drying was carried 
out after emulsification using the lubricating oil pump, and the liquefied brown tea extract 
content oiliness constituent was obtained. The ethanoi solution content in an oily constituent 
was 0.1 % of the weight. The quantity of the corn fiber [ as opposed to / content / in the solid 
phase currently distributed in an oil phase / ethanol solution / 69.8 % of the weight and tea 
extract 100 weight section in the content of 0.5 % of the weight and a tea extract ] was 25.0 
weight sections. The corn fiber content in a solid phase was 1 7.5 % of the weight, and sorbitol 
content was 12.2 % of the weight. The mean particle diameter of the solid phase was 6.7 
micrometers. About the preservation stability of the obtained oily constituent, the same 
evaluation as working example 1 was performed. An evaluation result is shown in Table 10, 
0063] 

"Table 8]Preservation stability test result 
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[0064] 



[Table 9]Preservation stability test result 
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[Table 1 0]Preservation stability test result 
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[0066](Check of a clever masking effect) 20 healthy persons ate the various oily constituents 
and emulsifying composition containing the aquosity effective substance prepared by working 
example 8-10, 12, and 13 and the comparative examples 14-21, and whether the taste of an 
aquosity effective substance is sensed estimated the clever masking effect. The result is shown 
in Table 1 1 . 
[0067] 

Table 1 1]Sensory test result (person) 
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[0068] 

O x which sensed a little taste of **:aquosity effective substance which did not sense the taste 
of raquosity effective substance : the taste of the aquosity effective substance was sensed. 
[0069] 

[Effect of the Invention]As mentioned above, the solid phase is distributing the oily constituent 
of this invention in an oil phase in the state of a particle as explained in full detail. 
Since the moisture content or alcoholic aqueous solution content in the above-mentioned solid 
phase is 30 or less % of the weight, the taste of an aquosity effective substance decreases, even 
if saved at a long period of time, an aquosity effective substance cannot precipitate easily, and it 
becomes what was excellent in preservation stability. 

According to the manufacturing method of the oily constituent of this invention, the oily 
constituent which was excellent in preservation stability can be obtained. Since the taste of an 
aquosity effective substance decreases and it excels in preservation stability, the oily 
constituent of this invention can be used in foodstuffs, feed, and drugs. Since an aquosity 
effective substance can be used in the state of oiliness, it can use in agricultural chemicals and 
other industrial machinery and various fields. 
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3U£fefS, Xho^U-fel, 7VfefS, 7*7.7* U 
tA 7 57- tr\ ftKayt- tf\ £#777^ 

— i?n k ss^s. if7^xxa, » m 

S> ^7UX ^ Srfc gfflW-M>*i^ ^x>^ 
th'J7A, x+XhUX ?L^7t^F\ 

ffM*7bt ymmfrji* >\ l - h 'j 7 h 7 r >\ mt 

U7>, y;l/^5>K^HU7A. 7X;^>»th 
^Ux+XhD-X. ^S B B H -l27l/a-x, 7X 
37Hd>^&t> ,; ?-cD^ ^3f>i75K, -nf> 

F (CCP) , *-lf^y*X*^7 , f-F (CPP) . * 
71/^-7/,-9-^M-v-h (CCM) , 
^Aft, »\ 771/7t c >, n^^K, -7i^>, 
atTf*W7 -^j;^7tf>, ^yhW-h, V 
JS»7x 77*71/5 7, ^'Ulf^7F, 
fflH77 * 71/ 5 7. 7 U 5 7 77" h U "7 A, U t^S? 

tFy7A, 7/i/7iti»itnj«)^ x;vtfy7, 

7a^n;l/^577\ ^^a;V7av77, lfiH-77 
x7tF757, ^^F7v77, yW7|7d;V 
7x^75 7, 75*77, F77v777, UtTFv 
-777, 77^^777, **>F7-f->7 ti^rh 
7^7'J7 7^7777, 77tf7y7, ^h^D7 
D5F\ V7FV777C, &$7M-V777, 7^ 
7/V^77D, ^Vh^-t'-h, ^^-7/7be7 
7, Ktli7^'jXf>, «^777777, 7 FU 
7V777, |/>ft7 ^y 7^71/ 'J 7^7, ^7^'J77 
h'J^A, FD77 > 7, hP7#'77X77, F77X 
/7t+V*>77- 75/7-f'J7 7*7VD- 

^^7X;l/*7^7y7V-7l/, lgfb7*^7y 
7, M/7xhn-7k ^7;l/^7-tfA, m^*+ 
77xF7, 7'J77l/y77^7*y 7 A, vU77|| 
^D7x-557 'J>t3f-f7 7717J7, 7-fe 
1-7577x77, d-vW>|*n;V7x-7 5 
7, t^7X^7-^t°77, ex^777 5 7, ^^7 
-f^77V5 7^v7^77A, ^x7^7j;b-<^^7^ 
7, 77-V3-7b77l/*7^77J 7 A, 7777I/X77' 
7^77, ^A7v, ^7x*v77l^X£f&mtk 7%h 



(4) 



StttMfe, a-7i+x, .SHdlftM*, 7/1/-^ 'J - 

X ?y>i/> y &m#itii®, cttfefeWifflft, #7 
x^X ^77^*, 3-F\ n/WK ■fel/-')^ 
*Udf«f, +i/ntiJJl, xyx^ft&tijtk 
x+x, v^x+x, ;<?i?/k 

^Db7, £7"JX XWJt, 17*^3^ * 

i-y, *F^>, ;k*x UMtetk in-t-ai 10 

^ ?A->x+X, vd-x+X, X-y^>x+X, # 

+x+x, s^^mm^ ^v+f-9-X^- 

X. faMA#x^X, ffltA#x+X, -ff- 3 75|x+ 
X. A#£>^x+X, *y^X7+7-y-;k + 
x>rf+ly, 'J g 7+3 7, ;Kk-f\ x> 

xf+>-^ ^tx+x, £V^Vx+x. *^Ix^ 
X, ^Xftx+X, ^^a-)x^ ->aWx+ 
x, i^3^x> -y-y+fyx+x, #5-tx+ 20 
x, + 7-fc:Yx+x, #>y77x+x. YVD-fi/y, 
M/^>, 7iX;V77XX ?V>i?>, t^Tis 

^j^x^x+X, +A*vi//W^X?x+X, h-f^-T 
*-yx+x, XxtfT, ^jg+Mx+x, *7h-tr-< 
x+x, L5>ilSe. ^^>^i+XiP(f6}i 

[0009] ±iE*ttW*&»Htt, ¥»r*ffl^rtj; 

{*ffl<0£fiSfCftLT6 0~ 100fi«%TfftSCfc*< 
!?SL<, 7 0~l OOfifi%T?fc*c:i:tfJgli:J?*l, 

;kki§$£ LTte, #fc7/l/3~;l'i:©il£j8»£i'> 
V\ 7j<l OOgMSPtcftU x£7-;k3?Ji^/-/l' 
m<D 1 m<Q7>]/3-)l% 1 -3 0 OM&^MLrchcD 40 

;l/^?ttfeJ;t\ ±fB^{ffi7;lo-;i^ LT«S 

h-x, v/i/f-h-zk y;Hf*>\ y;l/tfh-;k -> 
a«, ¥IW, 7/1/* h-x, +>"J h-;k 
/k X'jX'Jh— 7k ^>^xUXUh-7k 7°nt:U 
>yj3-/K 1. 3-7fU>^'U3-;K xfl/> 50 



120 0 0-157 168 
6 

7/U3-7k yj-b'jk v^'u-trux MJ^u-tu 

y\ XVVVtVy 4-10) . jItoR 

tsuum 7" f 7«i*ii«&rjmM7 f *mmsm# 

©»14ffi/»c±fB^ffi7/l' xi -/l^-^t $ 4x § c 
<fc t) , WffiK^ftOgJW^ttRtfB^att^jefclRli 

[0 0 10] ±fB^fB77bxi-;^^ff»i, ?*tt*M 
&®0{fcffi®£It*fc:ttLT l - 4 0SS%T?fcSCi: 
*W£L<k 5-4 0M%Tfc*«:fctfHf<:$?$L 
<k i o~4 o£l%-e&scfc#jafc#$U/\, 

1 0^±<D?L^J^W^^TtiV\ ffli^n«?Lft 
LB«2 0 C fc#jf?$ U\, HLB* 1 
1 0^±©?MfcS!lfcLTtt, 0!l*.fc?, ^3|gBg«XX 
r;k ^U^U-b'J>gg)j/j^xxr7k Wtii^->^>. 

JSPJ^^ffttlSo H L B*M 04X±^?Lfb§lJ^!^7JPf 

x« P Hii«aijii©jsftpaij*»iirra ct^t 
So ^»EbpaiJ*iSB!i[rr**&, ^o^WM«. rfittfflfiJt 

»OH(*ffl0^a*KWLT, »St<ti0. 0 1-5 

[0 0 1 l] *|g0j1cD?4'l4fflfi!c!t%©(aftfflti. 
@ 5 m m^T©mii?m^\ ft^-rS^ffitpfC^L 
ri^„ afMBO^e^StiiffS L < It 3 /i mJ^Tt 5 
feD, *5te#*L<ttO. 0 5~2(imffe5„ @^ 
ffl©¥i^K : ?S* t , 5Mm«ffl*Sfc, ffl-ffilfl^lftOffi 

*\ X«> ifiSffi**^^^-, v^yu7;ld'^V+i i ' 

wtw/oiawfj Aftsmiaie^w/o 

S^O/WST'feoTt, 0/WSRtfW/OS©jB^ 

i: a, u— »f~ia»fsefi^iiis»H ( l a - 5 o o 

So ±fS?LftS"Ji:LT«, tp B D, fb'ffi D a D, E^ n n B 



7 

LB^l W±©&fl3fy*ffll^«©#J?£ U\, H L B 

i o &<9*%^%itm(D2>-ZRi^% t, mmmi^<D¥ 

[0 0 12] HLBtfl OWTOlLftaUfc LTM\ 09*. 
«\ 7;Hf*>Mfel&x*T;k 7y-by>8iHSi?xx 
7;k ^aftty^U-fe^WK, ^ei/y^'j3-;P 
B£«xx7/k ^^'Jt7^F\ 7a1§BgHfi$xXT 
;K ^'J^'J-b'J^MxXr/K 7j<^k77>\ 7 10 
7^7, i/'J n-y%%{mm}7)V^y^^^ F 

f^Hwiftifijge^^^tf e> n s 0 lift «t a v ;f tf * > 
x^7> (6^) v^e^yt/xf/iz-f, 7D 

oei/y^UD-Myxfru- k yy-by >7;i- 
u-k 7y-bu>7y77-k ^fcferfi^^'u-tu 

yOiXf;l/xita Q&ZtitciflfV't'yJ K, "77 
77-<h7y-b y >oixf;^Iici; Df# ?>tifc77/ 20 
y-b7-TF, s^y-feyy^xrru-K 77'j-by 
7 h u xt7 u- f , ^77y tvyhv*u-h , 

^+■9-^ U "b U M>^Xf7 7- h , fh7^;t u 

yffi^u ^ / u- k x u 7'y -b y v«tei> ^ / 77 > 

|iXf;K 7 a flt F V &v» L^yfxr-rv >«ix 
fvk tfy^+vx^uy (5W -fefvl/x— r;k 
^'J^->xfU> (3t;W /x;l/7xx;l/X-r 
/k *y^->xfb> (6*;W Xf-7y;I/x-f 
;k ^'Jt^->xfu> (5t/W BBftt:vi/}ft, #y 
t^>xfi/> (1 5t;l/) #y*+7 30 

x^7> (2 0*;!/) 7;Ftr h-;l/r h7*7-k 7 
7^kv (Brfl^ri (ft) SI. k>f>DX, ^->xl 
P-20) , 7j<^uy^> (BrfSrS (ft) Sk "7k7 
XL P- 2 OH) . 77?777n+-9-> • 7?7F (stf'J 
**^xf-l/> 5^/M#P) ^P*-9->«a^Rt5^ 
y?777a^7y • y?7L tfU^->xfp>5^v 

[0 0 13] #%9jfcfc^Ttt, ±|B?WtSiJ*^ffiT*ffl 
t\> $/7 *fSWfCfeV^Tl4, HLB 1 0WTO?Ut^J 

^'J^y-try>SiIfi^xx-r;K ffitti7~>7x 

Mis'sf-y* SMS. gfi 

^e7xx7yk ^t^'ij-feij>tL-i'>| ; eyxx 
7;k r*yy-feU V7f7'J yit/xXf/K fflffi 50 



2 0 0 0 - 1 5 7 1 6 8 
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Pyf> (HMS!?$ (ft) Sk ^->XLS-6 0) , 

mm^m^>^> (Bwmm (ft) & ^->xlg- 

1 OK, ^77X LP-20E) , 7m\yy^y (Bit 
Kfa (ft) SI, ^->XLS-60H) , 

y\ ^Hg&bn^tfBMfc, xnjy+hvvi*. 'tetf 
b^y\&i*ftwm, i/*l-jw>u*yry • tf-ji 
t+->xfb>6 o^;W#p) # 
U^->xfi/> (2 5t;W SftuvMffiRtftfU* 
+S/xf-U> (8 0^) Sift t^^tf mfzti 
% o *3§fjm± t> felt* U y 'J -b U >^ U 7 7 78? 
iXf« Xfi c ft ^ 'J ^'J -b 'J yfllK^xxr 

0 fit±Oft{l3Wtt¥ffiTffl^T t «fc < . Xtt 2 ||W±% 
[0 0 14] ilEMM^L-ai, Sp d 0 . ftiR, ft« 

^>v=i-y^Us xru-;m, isfgg^, cne^ 
^^^5Qii (mam* xxf^ii) ^ft«i 

Rwm, ^>7», sus. ^ m 

0pja, wit?*, ?jfti)7^7^>, -T7 

/^77-fX 7-b'J>, X777>, X77U>, rb 
tf>rfi, 5 UX^>^77 0 ut71/XXT7k ^'JX^ 
>^-<77^5f-;l/XXr;K 5yx^7^2-^7^ 
fl Ff->/bxxf/K 2 -x^ L ;W+-9-y^-bf-;l'XX 
r;k h 'J - 2 -Xf/V^^yf^ij'feij/Vxxf 
;k h U-^7U;^7U-b'j7Vxxf ;k *7°U;^ 
Ra'* 7 U >»0iB£IBB!iBW> F U 7 "J -by F, 7 - 2 
- x^;b^+-9- 7^^-^7^;P 7 "J n-;bxxr;k 
V y rf H 7 -Y 7 X 7 7 U ^x X r ;k 4 7 7 7 > $tf 7 
y-;l/xxx;l/ (3, 5, 5 - F U ^f;V^->;7 
3' , 5' , 5' -kjy7/V\+"77x-h) , 12 
-t FD+7X77U >^x7 7Xt'J;Fxx7;1/, xy 

'j -ttS7 7X77 u ymws/yj,m®mmwL£^ 

>7x0XU h-;l/^£D ; t7xx7;l/7di;V^t^\^-9-xx 
r;k ^77 h^>77j$^ftr72 -xf;^+^>i 
©7U-bU>xx77l/&r7V^y h4^^77J5^77^ 
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[0015] %rc±a.mti&, frrctemitm, /*-j*m 

;l\ a7X DUXrD— ;K 7>f hXrD— ;l/ (yj> 

30 , tuy->77^-ii, 77 ux 5'jx^>m 
/W5^>m ^7/U^>m Xr/'J^, xy< 

7&t. lO-tFu^^Xf^^fc x;V 10 

77i?, 77^F>I, x^3t^>^xyi, 

;k 'V\x;l/7;1'3— /l\ 77 U >7;Vxi— ;k ^77 
Y>7-y^X, v-f ^u^'JX^'J >7-y^7. -feX> 
>7-y^X $'yp^/, 7-feDX A-F77 7h, # 
WW'yi'X, >rU 77 -y ^X, 7^X7 -y 
»7y^X, *5^77^, 7^77b#U 
7D++)-X yi^7x-;b^U^D^+l->RtfMtl 

[0 0 16] *56Wo?*ffiB«%o?fiffltfo±fS?LftaiJ 

£f$L<«:0. 5~5 0ll%t'36^ I 
Kj?Sb<«l~3 0Ml%Tffe«o S^±&t/IKDM 

So i»pgij^nt-3*§-a\ ^commit, mmi& 
^(Dmm^mmicMLx, ^l<^o. oi~ss 

tfft*^mtoji*W5tu n^ui, ?ynh 

37in-/K d 1 -a-h37iD-;K Sfflfc- d 1 
-a-f37iD-/k h3FiJx/-;K EPA, D 
HA, d-?mt6Uti®}> fi-ijwf-y, e*5>A, d- 

x^v-m. e^s>DM, <&mhbs 40 

X^7bX X <y sH ytfi'rt/ft tf Iff »H *^tlf ft 3 o 

[0017] ±IE}fi}S1t#«iWH*tfifflk:^**-a** 
ttO. 1~9 9SS%T*&tK H£$?$b<«0. 2- 

55-75 a*%swf s c twm l < . ±iBrSffl^ 50 
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95-2 5MM%3*tr*£i:aW3;U\, *%W©nii 

SSftff Mtf 3 0 aa%«TT?fe «? , L < ii 2 0 £ 

■So 

[ooi8] #fc, *!8WO}Sttffi^*©^-<0IIHIfj: 

mfc&smBn 1 o oai^tcwtr 1-2000 

* 3 rfiffl i: ^ 5. 4 * „ *«83©8-0llW©ifttti^«l 

rTM^iJ^^b/ct^^feSo 

y ;!/ AfFMSiJ fc *©*}$iS%(SSI L7c ^ f fc 7 ^ ;!/ 
A^ffM-rst^T-feD, fi^l^tf, 77eT 

^ttttSl^lS^ifiS^^W&ftao ±!B-tr'7f 1 
-^ 5 f|Jffl^ftT^st©^^c$|JPI^:<fflv^^ci:^-e$ 

[0 0 19] ±l277e7^A^ii, ^p h d, «JR, itm 
p d p, E^p^p&tfl^cD^T-^c^Jffl^ftT^St 

0 > ^p n p, fcisp a p, EnaRtfnsi^o»»-e- 

85 1 f Uffl $ ft X ^ « t <0 T-fc S o ±IBiftl»«4WS*» 
LT> tW^tf. 7;b77^W5>ftSo ±fB-^5-fe 

^X«7;b7j>J^(ci;Sft:¥W5Qil^ Eti^ 

{c «t s wmsMm* mmmic <t « ^wmjkc j; 0 t/jp 
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7 7^- (09*fct B*^ n n pftl (ft) 8L -b;l/x- 

[0 0 2 0] *5gfl{C*^Tffll/^tl*7jc}Stt««i«J« 
D-X, — t;PD-X7t'f- h7£ 10 

X« 2 S«±%ffl*^t5-&r ffl^T t, <fc v\ ±!57j<;§tt 
7^AffMgiJ©llfflfiWu ±12*tt*i$«4Jft l 0 0S 20 
ISPlcfcfLT 1-2 0 o 0!lgBT?&3 o ±fH7j<r§tt7 
^^AffM§iJ©|gffl»i, ±IB7j<tt^^Si 0 0 SI 
SKftLT 1- 1 0 0 0fiSSft*fc«Ci:jWff$U\, 

HCffSK«l~4 0liai!T?68, 

1181® tttt»*W©»Jfi*j* t^teWBBtt fcv^ 0J* 

[0021] #&8©?ftttiHi*ftH:, ffl1M^K>x*y 30 
r, #Mg^fcto. 0 i~i oooofgT'fe^c^AW 

SK, 0. 1-1 OOOfgT&^CfctfSK&fSL 

[0022] ^^nom^smtt. y-*y, $yt 
jyyumm^M^, WWt.iSW3k7.-~?, Ten, 3 

Xi-y?, trx-Jr-yK 7x/\-7,, 7^3 3 
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l\ 7^>\ gfflrfi, 7^-, -?-#u>\ i/3-hX> 
v^>7°-, U>7, /^Mfttf/WTi&J^OfBK 

^ H*i C&^fc #k Ap d p ^EMp^^ftnt- 
[0023] #»E®iflttlBj£toHU ^o*7°-fe;^J 

[0 0 2 4] *«Wotfltt«^«io«5i*ffifco 

7k 77i^-)iy\<mm, w&&ft&xttum 

[0 0 2 5] XIBTKffl^ 10-9 OtOSfifc 



(8) 

13 

fokw&zm^mste io~6 5°c^ps^s$ l 

Tv 0. 5~5 0M%T*fc*Ci:JbW*L<, 1~3 
WV&ttZo Z<Dm$. ±IHtftffife 1 0-9 0 0 COS 10 

f 2 c £ J: D . nrs^H»«lloffl1M^*»*irr s 

L < li 9 5 / 5 - 1 / 9 9 T*$> D , L < fi, 8 

5/ 1 5-2 0/8 0t'^o ±fS*fflfc?ftffifcOS^ 

[0026] ±faw/osA{t»*«6*swkai'r 

»st<«3oaa%wT, s(-»$l<«2 osi% 

5 aa % t&%£o wmt „ ±t aw/ o smi 

t±\ kee£& j&pjRK^ wmmmms-iwrnmrn 30 
otfffiawatiSo ±taw/oa?Lfl:W*inS 

L/c$$ ©«ffiT?ff o T t, <fc < . ±IEW/ 0 Sftfbfelfc 
^KSS-^SS T*^a Lfdf (cfTo T t J: v\ 
[0 0 2 7] 

s^-w*. ;Ktt^?i)feMi 0 ommmcftt&m&y 40 

1, Hftffl^©^«7;l/n-;l/#^iat>*Sf*:li^¥i| 

-So 

[rfi14ffi^ti^©7j<^^S3Z.ti7;b3-;l/7j<m^^ 
7b7^7-v-i*7«U 7;l/3-;b7j<?§S^Waa, 
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0f^tpO7jc^wax«7;l/3-;l/7j<}S}K#Wl (SI 
%) = (JWiiHJ«»ff07jcXtt7;P3-;l/*}S}|ISa/ 

7;l/3-;l/7KJS«t*ISS5l^c@{*affiaS) ) xioo 

[0028] mmmcDymmmm^M) 

l+7KX«7;l/3-;wj<?g?g^^^7c®^gai) ) x 

1 0 0 

mm (ssgp) = (7j<?§tt7^7n,ffM^Mi/7j<ttw 

Sbftfifift) xioo 

Sf^*©#igte7>f;l/i»J&SSI£*rS (M%) = 
(7j<?§tt7 ^ /l^ffMSffiS/ (ta14fflj#to*<D*X« 

fcHftffififi) ) X10 0 
(Hftffict J c7)^ffi7;l/3-7b^lj 

@ftfflc£cD^ffi77b3-7l/^ffi (M%) = (^fffl7 

=i-;w]<?§^aa+7j<xti77i/3-7U7j<?g^itt/cia 

f*fflSl) ) x 1 0 0 

«f-@»fsefi^*«isatii ( l a - 5 0 0 
[0029] ^mm 1 

^Hoa?am^5 0. 0 gS:0 : 7j<4 0 0. OgSrgn 
LT6 0 o CfcMSL/ctc0^7j<fflilL, ^3^5 0 0. 

o gRUf-h^^fv-bvy^v^/u-h (mmv$ 

5 y (M) sPxi PR -100. HLB:0. 3) 
5 0. 0 g£*g-&LT6 0°C-e^?-ft7ctc7)^ffifc 

5*1/-— fcfflVT 6 0 0 0 rpm 7' 2 0 ft®, 6 0 "CTjB 
*^^g(Uri^H*ffi^©7K^^««2. 4SM 

% , ^ h -5 a?ttmfeco##a« 97. 7 mm % r- o 
fee @frfflco¥^ii?s« 0 . i#en 

fc rfittlMMS^/g'ftic o ^ r , Tf fcfie o T 
fiictiig^. ^:h?*9 9 g{crM^-r§o^{ciD> fife 

[0030] {\mmm)<r>u&%.fcm n^n tzim 



(9) 



15 

mmtrco mmm^, mut. 1^, 3^ 
£ttm<z> 1 ~5 %^rEfiffl^^iS466n/co 

6*1 /to 

x : *e*i<5^Lfco 

7*;l/-^U-x+X 1 0 0. 0g, yU-feU>4 0. 0 



0 g %Mn 



gRCf 2 5aS%X^7-;WJ<?§^3 5 0. 
LT6 0°C(Cto^L/ctO^7j<ffii:L, *Hffi4 5 0. 
Og, h37xP-;b (BitSffi (1*) S!. h^7xn 
-;H 0 0 ) 3 0. 0 g Stftfxi* PR-100, 3 
0. 0 g%U&LXQ0°CX*mM2#rz$><D*mmtL 

ox^y-^jqg^witeo. iM%7?&ofco rft 

ttO. 5111 y;l/-^'J-x+Xfl)ttfti7 1. 
1 yij -{2 'J >#WMti 2 8. 4 li%T?fcr3 

/Co HfcfflWSfitf&fct 0 . 6 /imTffcofc Uhtl 

[0 0 3 1] life 

<f^x+x8 0. Og, D-y;Hf (JfCffi 
fMil («c) Sk y;nf v b l- i o, : 

3 021%) 3 0. Og, fh7^W>i^V^-> 
x^l>> (4 0t;W y/Hf-yh (ft! (AO SI, 
F-;l/ 4 4 0, HLB : 1 1. 8)2. Og RWk 4 4 
6. 0g«S^ffl)BUrct>©**ffl (6 0°O fcU * 
ari4 0 0. og, f*^y-t'j>f*tw>fix 
m*Mff a XM (W) SY^x^-DAO- 
75 0, HLB : 3) 4 0. 0 gM^x>|t/^''J 
■fe^fK (I10fVf^5> (ft) Sk ,-KxAK - 3 0, H 
LB: 3. 0) 2. 0 g^MaLXG OWmBZ&tc 

L&tf 6** 5+-9--£fflt v t 6 0 0 Orpm 7*2 0# 

fflk 6 o 0 CT?r^?L{Wf, KJEsht^-f -f^f-Srffl^T 
10 0kg/cm 2 OEEfrT&ffcjaaLfcfeO^ 



10 
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*®*#&*Stti. 6SS%, < S^x^xtWl 
7 6 . 5 as%, y;Pt: y hgl£H£ 2 0. 1 fil%7? 
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h (K*HSX|| (ft) £k SY^UX^-PO-31 
0, HLB : 2) 50. 0 g £?g£Ut 6 0 °CXmM2 
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y-j*aiftdWStt8 5. 7ii%, a-xvj-tttn 

ftl 0 0filgl5{cMf-S7vlf7^A©ltt 1 2. 5fi 
MSPT-feoTCo $7c, @ftffl^7^tf7#A^f»i 
10. 7il%f»oft. @ftffl©TO£7-@« 0 . 3 
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g, T^M yfZ-jlS S 2 0. Og, ^U-feU>7 

o. o g , mm^m^yi-y mmmm oho , 

XLG-10K) 2. 0gfttf*3 5 8. 0g£ig£}§ 
l?L/ct©^7j<ffl (6 0°C) MlilF-j^'iJ 
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? 5 > (1*) H> K - 3 0 , HLB : 3) 10. 

0 g«S-&LT6 0rT&jSS#fc&O£toffl£Lfc 0 
«T^Mll 4 O^SfclBIStc LT?«tt^fe©»A#x 20 

7. 2fia%T, *i*a#x*xi ooMMSPfcitra 
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~mm (ft) s, yt77^-s) so. og, stc 

ig$)*fftt)$ (IftlMII (ft) Sk 7v$-7k 7j< 
Tj^Pfl : 3 011%) 4 0. 0 g ft£»J< 4 2 0 . 0 g 
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7) 50. 0 gRXfr h^^V-tV> HJXr7b-k 
(K^^IH (ft) £k S Y^>JX*-T S- 3 1 
0, HLB: 4) 5 0. 0 g^jjlnLT 6 OtTiSSS 
■Sfc t> ©%?fllffl i: L fee «Tl«J 9 & i: HOtifc L 

4»fc^LTV^H(*ffltf©*^WSttO. 711 
%, 7X3;H£>^1H:3 5. 511%, 7Xn;H£ 
>^ l 0 OSMffiKitrs^H^r-i'/^-^Ma l 3 
3. 3fifigBt*fcofco @#:*gtp<D*H7 7 4 ~>\ 

-#w»*4 7. 3ii%, ai7cia»«{tw#watt i 

6. 6fi*%T?ftofc 0 @ftffltf>¥£3S?gfct 0 . 5// 
m T* h o 7c 0 f# P, ft ft tffett$M^^#£/£ ffe O V ^ 
T, ^M!ll fcP«©3¥ffi*fforco §¥«g*£it8tc 



40 



(15) WfBfl2 0 0 0- 1 5 7 1 6 8 

28 

[0 0 5 7] ^fiftffH 1 3 

W5>B1, 5 0. Og, 3j?'J VTr.;b7;l/3— ;b5 

o. o, ^u-tru>2 0. og, mm^mu^> o 

OT* (ft) , ^>XLG-l OK) 2. Og&tf* 

4 8 6. 0 g £ig£?88? L 7c t Ofcjkffi ( 5 0 °C ) i: 
U MJ 2-xf-;WN4 1 -9->»^ , J-fe , J;l/ (BrfSkfi 

(ft) 1, T I 0) 2 5 0. 0 g, ift;^77Y> 1 0 
0. Og, 57P7 2. Og, #xAPR-3 0 0, 3 
0. 0gM*il/->f> (HrfSM (ft) S, 
10 XL P- 2 OH) 10. 0 g^MabX 5 0 c CX?§^$ 

ffij«»ft»0###WMfcJ: l . 311%t ; $.o/co rfi^Tj- 

»LT^s@fl^*©##^r*4 5. 3ii%, 

5 > B 1 3 8. 8 11%T, l££ 5 > B 1 1 0 
0liai(cW1"§^uex;l/7;L3-;Lc7)l« 1 0 01 

£fc> @fttB^O^'Jlf-;l/7;^-;V 
<D^f Iti 3 8. 8 11%, -fe 'J y#Wl« 1 5 . 
5il%t*of: 0 @*tlO¥±§li?g« 1 . 0/xmT 

[0 0 5 8] ^M!l 1 4 

'J>f3fV>2 0. Og, 7>9> (ft) Sk 

7°;L-7>) 4 0. Og, ^'J-bU^lO. 0g&r>*7j<4 
8 0. 0g^?M- c3 -LT4 5°C{cMSt/ct>^^7Kffi^ 
U ^aigfl&KhU^U-bU K (BifSrft (ft) S, O 
DO) 4 0 0. Og, d 1 -a- h37xP-;H 0. 
0gM)flAPR-3 0 0, 4 0. 0 g£?g^LT6 

30 ffl^^o< VMULfjitf^t^^^- *ffl^T6 0 0 



Orpm T 2 0M 4 5 °CTi^?Lftlt> ^^;^>X 

0. 411%-efeo/io ^ffitpfC^LTV^S^gcp 
<0*^Wltt2. 911%, U>m3-rV>#Wl« 
2 7. 7 11% X, U fV>100 HgPfCftl" 



*©y;l/^>^M«5 5. 5; 



%. 



50 



1^13. 9il%-e$ofeo 
Lh$$^l l 4 

/ OgJ?LfL-^^t#7Co ftftttf 4 2.4 

WSt*6 8. 911%, SSx+X^WWi 1 3. 0 
11%, 12x+x l o oll^Jcft-f 3X;1/^>£>1 
til 3 7. 5MSSPT?feofc 0 7j<ffl4 3 ^X;L^> 
cD^^ltil7. 9ll%Tfeo/c 0 



20 



29 

{JO. 9 jimTffcofeo &btirc&{£WB<DU&&%& 
{CO^T, HHl fcl^OfW&frofe,, IF«§JI£ 

[0 0 5 9] ^LMil 1 5 

%^x\ ww/omfum^^^yzf^m^xmm 

m 9 J; D tSi^K^-T § c fc «k 0 , III 9 J; <9 
»£#fco Mfi/£1W©7k#^flfct 14. 1 11% 
33. S2x+XOttltt2 8. oil 

%, 121+7, i o o MM^Mt z-fti^ytDmi 1 

3 7. 5llgPT*&ofeo £fe> frmrpoyfU^XDS 

0. S6ftfci*ttfflJ**©«#££tt 
fcoi^r, IM'Ji fcll®©aW&fTofeo 

^9 \C7fs-fc 

mm i e 

ttSM^I#fe 0 ttttfflja»*0##SW*tt 10.3 
11 % t» & o fe o ^ fc5MR t T zKffl4»©7k^ 

Witt 3 5.4 11%, %&tm<D'£mt 45. 31 
1%, SJSffiiftl OOSSSPfC Jsff 53- >77-T^- 
OMtt2 5SM»-efeofc 0 $fe> 7Kfficf3C03->77 
-<>*-©£#W4l 1. 311%, V;Hf>yh<D^WS 
f± 7 . 9 S*%t*feofe 0 7j<ffi(D¥±^li?S« 0 . 8 /x 

[0 0 6 0] aM 1 7 

mm 1 1 «t d fes^^BB«j*-r* c d, m 
34. 4 ia%, u-x? v -wmmtsM 

Ifi 3 9 . 5 S1%T\ n-Xv U -IStfJI* l 0 oil 

a5{cwr§3->77-r^-©s«6 5. oiigpr-s 

ofeo £fe, 7Kffl^c7)n->77'l'7^-©#Wl«2 
5 . 7 !S%-£&o fee 7jc+B<0¥±9fi[^ g« 0 . 6 ft m 

-To 

mi 2 mmimw*m\ \N/omi\m*% 

fee #l^T\ lSW/07S?Lfbfe^Y7b^>7 o 7&ffl^T 



30 



(16) ^2 0 0 0- 1 5 7 1 6 8 

30 

Hffiflj 1 2 «t o tjsi/^ffliaft-ra c fctc <t >? , in 

1 2 «fcU &7j<^Wl®^W$ttafeC>7X3;be>^ 

2. 7ll%T'feofeo ffifflttyCftttbT^Szfcffitfi© 
3 3. 011%, 77s3;Hf7^Pf»i 

2 3. 9ll%T\ 7^3;Hf>8l 0 OMMBfcltt? 
%*;a.7 7J^~<Dmte 1 3 3. 3S*ffit**orco S 
fe. **!4'®*H7 7>l'/^0£**«3 1. 911 
%, a7cWBfflMt«^W*ti l l. 211%-cfeofco 

[0 0 6 1] frftfll 1 9 

l»Jl 3i:H«Kii^*ffv\ W/OS&ffctofcfc 

fee ^v>-c\ m/omumz*^)ix>y*m^T 

o. 8ll%T-$)ofeo rfiffl^fCT^LTi^kffl^© 

?J<^WS«3 3. 8 11%, tT*5>B lfT#ltt2 
7. lfiS%T\ k!#5>Bl, 1 0 OfifiSPfc^fS 
stfU tfr.;l/7;l/3-;KDfitt 1 0 OllSfSofto $ 
fe, 7j<ffi45©>t°'J trr.;l/T;l/n-;l/O^Stt2 7. 1 
11 % , 9 V -fe U 7©#if 1& 10. 9 11 % T* h -o 
feo 7k+S©¥^e?@« 1 • 2 nmTf&ofco #6>tlfe 
rifitt*M^©fS^^Wco^T, mi i:|f«®3? 
ffi^frofeo fMilgft*a 1 0(C/Ts-r o 

mmz o 

fee ^w/os?Lfbti^*-r;i/^>7 , ^/i^r 
^W^M^i^fffeo rfittia^^cD7j<^#wia 

6. 311%-efeofeo hftffl^fc^tTVSTfOfB^© 
?J<^#W»i3 3. 311%, 'J>^nrV>a-it»i 
19. lll%-c\ 'J>inf-1'>. lOOSl^fcit 
-f 3 7°7b^7<Dl«2 0 OllgPT-feorco $fe, ?J<|g 
tf»©7Vl/7>©#£Mli 3 8. 1 11%, 7"'J -fe 'J 
#W»i9. 5ll%T'feofe 0 *fflO¥^tt?gtt 
40 0. 8 /im-pfeofeo £Sttfefflttffl^©«#£Stt 

fcovr, mi ^[H]ti©f?fffi^ffofeo 
g i otc^-ro 

[0 0 6 2] aMl2 1 
^>7x7>80. 0 g, -fe/bX-X* 4 0, 2 0. 0 
g, V;l/t?>y h L-7 0, 2 0. 0 gRt;2 0ll%X 

^7-;i/7j<r§^4 5 o. og^Lt6 0 o ac7jnrSL 

fetcD^7j<ffi^t, 7^5rfi4 0 0. Og, SY^'UX^ 
— CR-310, 28. OgRtflV^-MU, 2. 

so Mrfiffi(c±fBrftffi^^o< D?i/jpL, 2 07>r B s i77^a 



31 



(17) 2000-157168 

32 



1 2 . 



1*6. ff^ftfctottffi^OG^S^ 

£3C l 0 tc^-To 
[0 0 6 3] 





% m m 




9 


10 


11 


12 


13 


14 






© 


© 


© 


© 


© 


3 *n 




© 
© 
© 


© 
© 
© 


© 
© 


© 
© 
© 


© 
© 


Mai *-n 

3*8 


© 
© 


© 
© 
© 


© 
© 
© 


© 
© 


© 
© 


© 
© 
© 


40°C 1 * M 
3*M 


© 


© 
© 


© 
© 
© 


© 
© 
© 


© 
© 


© 

© 
© 



[0 0 6 4] 



[it 9] im^femmm^ 




it m m 




14 


15 


16 


17 




© 


© 


© 


© 




O 


o 


O 


o 


3*n 


ODX 


on 


on 


on 




▲ ■X 


A □ 


An 


ad 




ODX 


on 


on 


on 


3^ 


A ■ X 


AD 


An 


An 




▲ ■x 


A ■ X 


▲ ■X 


▲ ■X 


40°C1 frM 


▲ ■X 


An 


An 


An 




AHX 


A ■ X 


▲ ■X 


▲ ■X 













[0 0 6 5] 

[Hi o] im^mimm^ 



30 



40 





Jt « frj 




18 


19 


20 


21 




© 


© 


© 


O 


5V, i *n 


o 


O 


C 


An 


3 *M 


on 


on 


on 


AH 


6 


ad 


ah 


AD 


AH 




on 


on 


on 


AH 




An 


An 


An 


AH 




AH X 


AH x 


AHX 


AH 


40°C 1 *R 


An 


AD 


An 


AH 


3*n 


AH X 


AH X 


AHX 


AH 


6 frM 


AH x 


AH x 


AHX 


AH 



[0066] m<o vx+ y*mmr>ffl& Mm 8 ~ 

10, 12, 13, tmm 14-21 T'IBS! LfcTkttW 

$t 1 1 {C^f 0 

[0 0 6 7] 

[Hi i] tifxhfe* (A) 



(18) 



33 



=#^2 0 0 0- 1 5 7 1 6 8 
34 







it « #J 


8 


9 


10 


12 


13 


14 15 


16 


17 


18 


19 


20 


21 


o 


20 


17 


19 


20 


20 


0 0 


0 


0 


0 


0 


0 


0 


A 


0 


3 


1 


0 


0 


0 0 


0 


0 


0 


0 


0 


0 


X 


0 


0 


0 


0 


0 


20 20 


20 


20 


20 


20 


20 


20 



[0 0 6 8] 

O : *tt*aWM 
A : 7jcftt 

x : yummm 

[0 0 6 9] 

3 Ofi*%WTT*&*0T?, ^'KW^fl^ftMffii : 



: So 



(31) «5feMl±!S#^ #^¥10-269222 (31)«5tetl±S#^ 1fS¥l0-269223 

(32) «^B TO0^9)I24H(1998. 9. 24) (32)g?£B TfiSclO^ 9 £24 0 (1998. 9. 24) 

(33) «5fe*l±?gB S*(JP) (33)«ft*f±3gB H*(JP) 



